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As  you  >ise  this  book,  may  your  physical 
hunger  and  thirst  be  satisfied;  as  you 
learn  of  Jesus  Christ,  may  you  receive 
spiritual  nourishment  for  your  soul. 

We  especially  thank  our  advertisers  and 
patrons  who  have  given  so  generously  to 
make  this  book  possible. 

We  are  also  grateful  to  the  members  of 
the  United  Methodist  Women  who  have  given 
so  liberally  of  themselves,  their  time, 
and  effort  in  the  many  facets  of  this 
endeavor. 

And  we  thank  you  for  using  our  cookbook. 


HAPPY  EATING! 


TABLE  PRAYERS 


Bless  us,  0  Lord,  and  these  Thy  gifts 

Which  we  are  about  to  receive 
Through  Thy  bountiful  hands. 

In  Christ's  name.  Amen. 

The  eyes  of  all  wait  upon  Thee,  0  Lord; 

And  Thou  givest  them  their  meat  in  due  season. 

Thou  openest  Thine  hand  and  satisfieth 

The  desire  of  every  living  thing.  Amen. 

We  thank  Thee,  Lord,  for  this  our  food. 

For  life  and  health  and  every  good; 

May  manna  to  our  souls  be  given 

The  Bread  of  Life  sent  down  from  heaven.  Amen. 

God  is  great  and  God  is  good. 

And  we  thank  Him  for  this  food; 

By  His  hand  must  all  be  fed. 

Give  us.  Lord,  our  daily  bread.  Amen. 

For  what  we  are  about  to  receive. 

Make  us  truly  thankful. 

In  God's  name  we  ask  it.  Amen. 


PRAYERS  OF  THANKS 

Father,  we  thank  Thee  for  the  night. 
And  for  the  pleasant  morning  light. 
For  rest,  and  food,  and  loving  care. 
And  all  that  makes  the  day  so  fair. 

For  flowers  that  bloom  about  our  feet. 
For  tender  grass  so  fresh  and  sweet. 
For  song  of  bird  and  hum  of  bee. 
For  all  things  fair  we  hear  or  see. 
We  thank  Thee.  Emerson 


A  PRAYER  FOR  THE  TOTS 

Lord,  I  thank  you  for  today 
For  my  work  and  for  my  play; 
Keep  me  sleeping  good  and  tight 
And  help  to  make  tomorrow  bright. 
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GUIDE  TO  WEIGHTS  AND  MEASURES 


1  tsp.  =  60  drops 
3  tsp .  =  1  tbs . 


1  tbs .  =  1  ounce 

1  cup  =  1/2  pint 

2  cups  =  1  pint 
4  cups  =  1  quart 

4  quarts  =  1  gallon 

8  quarts  =  1  peck 

4  pecks  =  1  bushel 


2  tbs.  =  1  fluid  ounce 

4  tbs .  =  1/4  cup 

5  1/3  tbs.  =  1/3  cup 


8  tbs.  =  1/2  cup 
16  tbs.  =  1  cup 


2  tbs.  fat  =  1  ounce 
1  cup  fat  =  1/2  lb. 
1  lb.  butter  =  2  cups 

1  cup  hydrogenated  fat  +  1/2  tsp.  salt  =  1  cup  butter 

2  cups  sugar  =  1  lb. 

2  1/2  cups  packed  brown  sugar  =  1  lb. 

1  1/3  cups  packed  brown  sugar  =  1  cup  granulated  sugar 

3  1/2  cups  powdered  sugar  =  1  lb. 

4  cups  sifted  all-purpose  flour  =  1  lb. 
1  oz.  bitter  chocolate  =  1  square 

4  tbs.  cocoa  +  2  tsp.  butter  =  1  oz.  of  bitter  chocolate 

1  cup  egg  whites  =  8-10  whites 

1  cup  egg  yolks  =  12-14  yolks 

16  marshmallows   (large)   =  1/4  lb. 

1  tbs.  cornstarch  =  2  tbs  flour  for  thickening 

1  tbs.  vinegar  or  lemon  juice  +  1  cup  milk  -  1  cup  sour  milk 

10  graham  crackers  =  1  cup  fine  crumbs 

1  cup  whipping  cream  =  2  cups  whipped 

1  cup  evaporated  milk  =  3  cups  whipped 

1  lemon  =  3-4  tbs.  juice 

1  orange  =  6-8  tbs.  juice 

Grated  peel  of  1  lemon  =  1  tsp. 

Grated  peel  of  1  orange  =  2  tsp. 

1  med.  apple,  chopped  =  1  cup 

1  med.  onion,  chopped  =  1/2  cup 

1  lb.  processed  cheese,  shredded  =  4  cups 

1/4  lb.  blue  cheese,  crumbled  =  3/4-1  cup 

1  cup  uncooked  rice  =  3-4  cups  rice 

4  oz.  macaroni  =  2  1/4  cups  cooked 

4  oz.  noodles  =  2  1/4  cups  cooked 

4  oz.  spaghetti  =  2  1/2  cups  cooked 
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APPETIZER  PIE 

1  2  1/2-oz,   jar  chipped  beef 
1/2  c.  sour  cream 

1  8-oz.  pkg.  cream  cheese 

2  tbs .  milk 
2  tbs .  minced  onion 
2  tbs.   chopped  green  pepper 
1/8  tsp.  black  pepper 
1/4  c.  chopped  pecans 

Mix  and  heat  15  minutes  at  35  0°  in  oven.     Serve  warm  as  a  dip. 

MYF'S  FAVORITE  BOLOGNA  SPREAD  Kay  Clemens 

1  1/2  lbs.  bologna 
4  hard  boiled  eggs 
1/2  c.  pickle  relish 
1  tbs.  mustard 
1  c.  mayonnaise 

Grind  bologna  in  meat  grinder.  Add  eggs,  pickle  relish,  mustard, 
mayonnaise.  Blend  well.  Recipe  can  be  halved  or  doubled.  Makes 
great  sandwiches. 

BEER  CHEESE  Barbara  Johnston 

1  lb.  extra  sharp  Cheddar  cheese 

1  lb.  mild  American  Cheddar  cheese 

2  or  3  pods  of  garlic   (depending  on  size  of  pods  and  taste 
preference . ) 

Grind  the  above  items  in  meat  grinder.  Add  the  following  items  and 
mix  well  with  an  electric  mixer  -  not  a  blender. 

1  c.  beer  (any  kind) 

3  tbs.  worchestershire  sauce 
1  tsp.  salt 

1  tsp.  powdered  mustard 
Several  shakes  of  Tabasco  sauce 

Store  in  covered  jar.     Can  freeze.     Use  as  a  spread  with  crackers. 

CHEESE  BALLS  Susan  Midgette 

1  5-oz.   jar  Kraft  bacon-cheese  spread 
3/4  stick  butter  or  margarine 
3/4  c.  plain  flour 

Blend  cheese  and  butter.     Add  flour  and  mix.     Refrigerate  until 
firm.     Roll  into  balls.     Can  be  frozen  until  needed.     Bake  at  400° 
for  10  minutes.     Makes  1  dozen  large  or  2  dozen  medium. 
Note:     no  salt  needed. 

Give  the  people  that  they  may  eat. 

 II  Kings  4:43. 


Mary  Robinette 
Janey  Ferguson 


CHEESE  BALL 


Rachel  Edwards 


6  oz.   sharp  cheddar  cheese,  grated 
6  3-oz.  pkgs .   cream  cheese 
1  1/2  tsp.   garlic  pov/der 
Sprinkle  of  paprika 

1  sm.   onion,  grated 

2  tbs.  Worcestershire  sauce 

Allow  ingredients  to  reach  room  temperature.     Mix  together  and  roll 
into  2  balls.     Cover  with  chopped  nuts  or  crushed  corn  flakes. 
Freeze  for  at  least  24  hours.     Let  thaw  for  3-4  hours  before  serving. 

RICE  KRISPIES  CHEESE  BALLS  Anne  Lee  Hardee 

1  stick  margarine 

1  c.   grated  sharp  cheese 

1  beef  bouillon  cube  mixed  with  1  tbs.  hot  water 
1  c.  plain  flour 
1  c.   rice  krispies 

Thoroughly  mix  margarine,  cheese,  bouillon  and  water.  Add  flour  and 
rice  krispies.  Mix  well  with  hands  and  roll  into  small  balls.  Bake 
at  300-325°  for  15-20  min.  or  until  lightly  browned. 

SWISS  CHEESE  DIP  Vivene  DeShaw 

1  lb.   Swiss  cheese,  grated 

4  oz.   sharp  cheddar,  grated 
3/4  c.  cream,  whipped  firm 

2  tbs.  mayonnaise 
2  tbs .  dry  onion 
Dash  of  garlic  salt 
Dash  of  onion  salt 
Dash  of  Tabasco 

Dash  of  Worcestershire  sauce 

Mix  together  Swiss  cheese,   cheddar  cheese,  whipped  cream  and 
mayonnaise.     Add  remaining  ingredients.     Keep  refrigerated  for  at 
least  1  hour.     Serve  with  crackers  or  fritos. 

CHEESE  BALL  OR  LOG  Dot  Tice 

1  8-oz.  pkg.   cream  cheese 

1  jar  English  sharp  cheese  (Kraft) 

1/2  square   (1  1/2  oz.)Blue  cheese 

1/2  tbs.  wine  vinegar 

Garlic  salt  to  taste 

Blend  and  chill.     Make  ball  or  log  and  roll  in  black  walnuts  or 
other  nuts . 


For  even  when  we  were  with  you,  this  we  commanded  you, that  if  any 
would  not  work,  neither  should  he  eat. 

 II  Thess.  3:10. 

Our  advertisers  and  patrons  will  appreciate  your  business. 


CHEESE  PUFFS 

j      2c.  Cheddar  cheese,  grated 
1/2  c. butter,  softened 
1/4  tsp.  paprika 
1  c.  sifted  plain  flour 
1/8  tsp.  salt 

Soften  cheese  and  work  all  ingredients  together  with  hands  and  roll 
into  balls  the  size  of  marbles.     Bake  at  350°  for  15  minutes. 
Yields  6  dozen. 

Note:     To  freeze,  place  on  cookie  sheet;   freeze;   store  in  plastic 
bag;  bake  when  needed. 

CLAM  DIP  Frances  Mann 

1  6  1/2-oz.   can  minced  clams  with  juice 
1/2  c.  bread  crumbs 
1/2  tsp.  garlic  salt 

1  tbs.  parsley  flakes 
1/2  tbs .  oregano 

1/4  lb.   soft  or  melted  margarine 
1/2  tbs.  lemon  juice 
Parmesan  cheese 

Mix  all  ingredients  and  sprinkle  with  Parmesan  cheese.     Bake  10 
minutes  at  350°       Serve  hot  with  crackers.     Makes  a  good  cupful. 

COLD  MEAT  HORS  D'OEUVRES  Betty  Yancey 

2  3-oz.  pkgs .  of  cream  cheese 
2  or  3  tbs.  milk 

1  pkg.  wafer  thin  Land  O 'Frost  beef 
3"  or  4"  long  sweet  whole  pickles 

Bring  cream  cheese  to  room  temperature.     Add  just  enough  milk  to 
make  cheese  spreadable .     Spread  each  slice  of  meat  with  cream  cheese. 
Place  whole  pickle  on  cream  cheese  side  and  roll  up.     Return  to  re- 
frigerator.    Slice  each  roll  into  bite  size  pieces  just  before 
serving.     Each  roll  will  make  about  5  pieces. 

CRAB MEAT  DIP  Rachel  Edwards 

1  6-oz.  can  crabmeat   (or  fresh  crabmeat) 

1  sm.  pkg.  cream  cheese 

1/4  c.  margariri^-^^^^^cubag 

2  tbs.  onion,  minced  \ 

1  tbs.  green  pepper,  minced 
1  tbs.  catsup 

Blend  together  cream  cheese  and  mayonnaise.     Add  all  other  ingredi- 
ents and  mix  well. 

And  put  a  knife  to  thy  throat,   if  thou  be  a  man — given  to  appetite. 

 Prov.  23:2. 


Orene  Jordan 
Bonnie  Harrington 


Please  support  our  advertisers  and  patrons. 


BROCCOLI  DIP 


Phyllis  Robbins 
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1  pkg.   frozen  chopped  broccoli,  cooked  and  drained 

1  tube  Kraft  garlic  cheese 

1  tube  Jalapeno  cheese 

1  can  cream  of  mushroom  soup 

1  can  mushrooms 

Combine  and  heat  in  double  boiler  until  melted  and  well  mixed.  Serve 
with  tortilla  chips. 

DILLY  DIP  Betsy  Reid 

1  c.  mayonnaise 
1/2  pt.   sour  cream 
1  tbs.  parsley  flakes 
1  tbs.  grated  onion 
1  tbs.  Beau  Monde 

1  tbs.  dill  weed 

Combine  and  refrigerate  overnight. 

FANCY  CHICKEN  LOG  Martha  Moye 

2  8  oz.  pkgs.  cream  cheese,  softened 
1  tbs.  steak  sauce 

1/2  tsp.  curry  powder 

1  1/2  c.  minced  cooked  chicken 

1/3  c.  minced  celery 

1/4  c.  chopped  parsley 

1/4  c.  chopped  toasted  almonds 

crackers 

Beat  together  first  3  ingredients.     Add  next  2  ingredients  plus  2 
tbs.  parsley   (refrigerate  remaining  parsley).     Shape  mixture  into 
log.     Wrap  in  plastic  wrap  and  chill  at  least  4  hours.     Toss  remain- 
ing parsley  and  almonds  together  and  use  to  coat  log.     Serve  with 
crackers.     Makes  3  cups. 

DRIED  BEEF  CANAPES 

1  tsp.  onion,  minced 

1  tbs.  butter 

2  1/2  oz.  dried  beef,   finely  chopped 
1  3  oz.  pkg.  cream  cheese 
saltines  or  crisp  rye  crackers 

Cook  onion  in  butter  until  tender.  Add  dried  beef  and  cook  until 
beef  is  slightly  crisp.  Add  beef  mixture  to  cream  cheese;  blend. 
Spread  on  crackers. 

SAUSAGE  BISCUIT  BALLS 

3  c.  Bisquick 
1  lb.  sausage 

1  lb.  Cheddar  cheese,  grated 

Mix  all  ingredients  together  with  a  pastry  cutter  or  fingers.  Form 
marble-sized  balls.     Bake  on  cookie  sheet  in  350**  oven  for  15  min. 


SWEET  AND  SOUR  COCKTAIL  "SAUSAGES" 


Louise  Snowden 
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1  9  oz.  jar  prepared  mustard 
1  9  oz.   jar  currant  jelly 
1  lb.  or  more  frankfurters 

Melt  together  mustard  and  jelly;  place  in  chafing  dish.     Drop  frank- 
furters in  boiling  water  and  boil  for  1  minute,  remove  from  water 
and  cut  into  bite-size  pieces.     Drop  in  mustard- jelly  mixture.  Ad- 
ditional frankfurters  may  be  placed  in  the  same  sauce. 

CLAM  DIP   (Low  calorie)  Anne  Lee  Hardee 

7  or  8  oz.  can  minced  clams 

8  oz.  pkg.  Neufchatel  cheese 
1  tbs.  lemon  juice 

1  tsp.  Worcestershire  sauce 
1/2  tsp.  garlic  salt 
Dash  of  Tabasco 

Drain  clams  and  reserve  liquid.  Combine  cheese  with  remaining  in- 
gredients, adding  liquid  to  make  desired  consistency.  Makes  1  1/2 
cups.     20  calories  per  tablespoon. 

SHRIMP  LOAF  Bonnie  Harrington 

1  can  tomato  soup 

1  1/2  pkg.  unflavored  gelatin 
1/2  c.  water 

2  3  oz.  pkg.  cream  cheese,  softened 
1  c.  mayonnaise 

1  1/2  c.  minced  onions  and  celery 
1  lb.  or  2  cans  shrimp,  chopped  fine 

Heat  soup,  mix  with  gelatin  and  water.     Add  cream  cheese,  mayonnaise, 
onion,  celery  and  shrimp.     Season  with  Worcestershire  sauce.  Pour 
into  mold  and  store  in  refrigerator.     Serve  with  crackers.     Can  also 
be  used  as  a  salad. 

FRESH  VEGETABLE  DIP  Betty  Turner 

1/2  pt.  mayonnaise 

1/2  pt.  sour  cream 

1  tsp.  dill  weed,  dried 

1  tbs.  parsley,  dried 

1  1/2  tbs.  onion,  minced 

1  tsp.  BeauMonde  seasoning 

Combine  all  ingredients  and  mix  thoroughly.     Chill  for  2  hours  or 
more  before  serving.     Serve  with  any  fresh  vegetables  (celery, 
carrots,  cucumbers,  cauliflower,  squash,  etc.)  or  corn  chips  or 
crisp  crackers.     Makes  1  pint. 


And  ye  shall  serve  the  Lord  your  God  and  He  shall  bless  thy  bread. 

 Ex.  23:25. 


"^lARINATED  MUSHROOMS 


David  Hardee 
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1  lb.   fresh  mushrooms 

1  Pkg.   Italian  salad  dressing  mix   (6  oz.) 

VJash  mushrooms  and  remove  stems   (use  only  caps)  .     Mix  salad  dressing 
according  to  directions  on  pkg.     Pour  dressing  over  mushrooms  and 
refrigerate  for  at  least  8  hours.     Serve  cold  with  toothpicks. 

STUFFED  MUSHROOMS  -  ITALIAN  STYLE  David  Hardee 

16  Ig.  mushrooms 
6  oz.  sausage 

1  tsp.  garlic  powder 
3  tbs.  oil 

2  tbs.  parsley 

1/4  c.  grated  Parmesan  cheese 
1/4  c.  water 

Remove  mushroom  stems  and  chop.     Put  meat  in  pan  with  chopped  stems, 
garlic,   2  tbs.  oil.     Cook  until  lightly  browned.     Add  parsley  and 
cheese.     Fill  mushroom  cavities.     Put  in  shallow  pan  with  remaining 
oil  and  water  in  bottom  of  pan.     Bake  in  preheated  350**  oven  for  20 
min.     Serves  4.     These  can  also  be  served  as  a  vegetable. 

SALTED  PEANUTS  Camille  Kite 

Place  raw  peanuts  in  boiling  water  until  skin  is  easy  to  remove. 
Drain  in  colander.     Remove  skins  while  peanuts  are  damp.  Place 
peanuts  in  ungreased  broiler  pan  and  bake  in  300**  oven,  stirring 
occasionally,  until  creamy  color.     Remove  from  oven,  salt  to  taste, 
and  mix  in  1/2  tbs.  butter.     Note:     Peanuts  continue  to  cook  when 
removed  from  oven  so  be  careful  not  to  get  them  too  brown  before 
taking  from  oven. 

SUGARED  PECANS  Annette  Carter 

1  c.  sugar 
1/2  c.  water 

2  tbs.  white  Karo  syrup 
1/2  tsp.  salt 

2  c.  pecan  halves 

Boil  sugar,  water  and  syrup  until  it  threads  or  reaches  230**  on 
candy  thermometer.     When  sugar  mixture  has  reached  thread  stage, 
pour  over  salted  nuts  and  stir  until  crecony.     Separate  nuts  on 
greased  dish  to  cool. 


Add  a  dash  of  vinegar  to  the  water  when  boiling  eggs  in  an  aluminum 
pan  and  it  won't  turn  dark. 


Please  support  our  advertisers  and  patrons. 


BEVERAGES 
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HOT  CHOCOLATE  MIX  Barbara  McMillion 

4  qts.   instant  milk 
1  6-oz.   jar  Preem 
1  lb.  Nestles  Quick 
1  c.  sugar 

Mix  all  ingredients.  Store  in  air-tight  jar.  To  use,  fill  mug  with 
1/3  part  mix.     Add  boiling  water  and  stir. 


COCOA  MIX  Mary  Anne  Brannon 

1  lb.  Quick 

10  2/3  c.  powdered  milk   (lg<»  box) 
1  6-oz.   jar  Preem 
1/2  c.  cocoa 
1/2  c.  sugar 

Mix  together.     Put  1/3  c.  mix  in  cup,  add  boiling  water.  Delicious! 


BECKY'S  PUNCH  Camille  Kite 

1  46-oz.  can  pineapple  juice 

1  12-oz.  can  frozen  orange  juice  diluted  with  3  cans  water 
1  3-oz.  pkg.  orange  jello     (dissolve  with  1  c.  hot  water;  then  add 

1  c.  cold  water) 

1  Ig.  bottle  gingerale 

1  1/4  c.  sugar  or  to  taste 

Mix  and  add  gingerale  at  serving  time.     Serves  35. 


PARTY  PUNCH  Freda  Steinbeck 

2  qts.  boiling  water 
5  lbs.  sugar 

2  oz.  citric  acid 

3  sm.  cans  frozen  orange  juice 
3  sm.  cans  frozen  lemon  juice 

2  qts.  gingerale  (opt.) 

Dissolve  in  the  boiling  water  the  sugar  and  citric  acid,  then  add  the 
juices.     Cool  and  measure,  then  add  enough  water  to  make  2  gals. 
Pour  over  crushed  ice  in  bowl.     Food  coloring  may  be  added.  Mixture 
may  be  frozen.     Serves  about  80  cups. 

QUICK  FRUIT  PUNCH  Betty  Yancey 

1  12-oz.  can  frozen  orange  juice 

1  qt.  apple  juice 

2  qts.  gingerale 

Mix  and  add  gingerale  at  serving  time.     Makes  1  gal.;  serves  32. 
Jesus  saith  unto  them,  come  and  dine. 

 John  21:12. 


PERKED  PUNCH 


Louise  Snowden 
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1  pt.   cranberry  juice  cocktail 

1  #2  can  unsweetened  pineapple  juice 
1/2  c.  water 

1/3  c.  brown  sugar,  packed 
1/2  tbs.  whole  cloves 

3  2"  sticks  cinnamon,  broken 
1/2  tbs.  whole  allspice 

Combine  first  4  ingredients  in  bottom  of  percolator;  place  remainder 
of  ingredients  in  percolator  basket.     Let  perk  for  several  minutes 
and  serve  hot,  after  removing  percolator  basket  and  its  ingredients. 
Serves  3;  makes  1  qt. 

SPICED  PERCOLATOR  PUNCH  Beth  B.  Ward 

2  32-oz.   jars  cranberry  juice  cocktail 

1  46--OZ.  can  unsweetened  pineapple  juice 
1  c .  packed  brown  sugar 

4  tsp.  whole  cloves 

12"  of  stick  cinnamon,  broken 
Peel  of  1/4  orange,   cut  in  strips 

In  24-cup  electric  percolator,  combine  cranberry  juice,  pineapple 
juice,  sugar.     Place  remaining  ingredients  in  basket.  Percolate. 
Just  before  serving,  remove  basket.     Keep  hot  and  serve  with  lemon 
slice.     Makes  24-30  cups. 

PERCOLATOR  PUNCH  Cathy  Powell 

1  qt.   apple  cider  or  juice 

1  pt.   cranberry  juice 

1  pt.  orange  juice 

1/2  c .  sugar 

1  tsp.  whole  allspice 

1  tsp  .  whole  cloves 

3  cinnamon  sticks 

Combine  juices  in  automatic  percolator.     Place  sugar  and  spices  in 
basket.     Allow  to  go  through  heating  cycle.     Serve  hot.     16  servings. 

CHRISTMAS  PUNCH  Edith  Johnston 

3  6-oz.  cans  frozen  lemonade,  thawed 

1  10-oz.  pkg.  frozen  strawberries,  thawed 

Red  food  coloring 

1  qt.  gingerale 

Dilute  lemonade  with  water  as  label  directs.     Pour  into  punch  bowl 
and  stir  in  strawberries  and  food  coloring.     Add  gingerale  and  ice 
or  ice  ring  just  before  serving.    Make  ice  ring  with  sprigs  of  holly 
frozen  inside.    Makes  50  cups. 

The  mandrakes  give  a  smell,  and  at  our  gates  are  all  manner  of 
pleasant  fruits,  new  and  old,  which  I  have  laid  up  for  thee,  0 
my  beloved.   ^Song  of  Solomon  7:13. 


HOLIDAY  PUNCH  Phyllis  Goforth  9 

1  pkg.  cherry  powdered  drink  mix 

2  c.  sugar 

1  sm.  can  frozen  orange  juice 

1  med.  can  pineapple  juice  plus  water  to  make  1  gal. 

Combine  all  ingredients  in  punch  bowl  with  colored  ice  cubes. 
Makes  25  servings. 

HOMEMADE  TOMATO  JUICE 

1  gal.  washed  tomatoes 
1  rib  of  celery 
1  tbs .  salt 
1  tbs.  sugar 

Bring  tomatoes  and  celery  to  a  rolling  boil.     Put  tomatoes  through 
Foley  mill   (strainer) .     Put  juice  back  on  stove  and  add  salt  and 
sugar.     Bring  to  a  boil.     Put  in  hot,  sterilized  jars  and  seal  well. 
Process  for  15  min.     The  home  canned  juice  will  settle  and  need  to 
be  shaken  vigorously  before  serving.     More  salt  or  seasoning  may  be 
added  when  served.     If  a  part  of  a  jar  is  left,  do  not  process. 
Put  in  refrigerator  and  use  within  a  week. 

CRANBERRY  TEA  Edith  Johnston 

1  qt.  water 

1  c.  sugar 

2  sticks  cinnamon 

15  whole  cloves   (in  spice  bag) 

5  sm.  tea  bags 

1  qt.   apple  juice 

1  pt.  cranberry  juice 

Boil  water,  sugar,  cinnamon,  cloves  for  5  min.  Drop  in  tea  bags  and 
steep  5  min.     Add  apple  juice  and  cranberry  juice.     Heat  to  serve. 

METHODIST  TEA  Betty  and  Ed  Smith 

1  1/4  c.  granulated  sugar 

1  1/4  c.  sugartwin   (low  calorie  sugar) 

1  18-oz.   jar  Tang 

1  12-oz.   jar  Lipton  instant  tea  with  lemon  and  sugar  added 

3  tbs.   instant  Nestea 

2  tsp.   ground  cloves 

2  tsp,  ground  cinnamon 

Dash  of  ginger  -  about  1/4  tsp. 

1/4  tsp.  allspice  (opt.) 

Mix  everything  together  and  store  in  jars.  When  serving,  add  2  to  3 
tsp.   to  cup  and  pour  in  hot  or  boiling  water.     Makes  75  cups. 

My  son,  eat  thou  honey  because  it  is  good;  and  the  honeycomb,  which 
is  sweet  to  thy  taste. 

— -Prov.  24:13. 


Martha  Coffman 
(Grandmother's  Recipe) 


MOTHER'S  SPICED  TEA 


Rachel  Edwards 
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1  qt.   boiling  water 

2  sticks  cinnamon 

2  tsp.  whole  cloves 

6  sm.   tea  bags 

Juice  of  2  lemons,  strained 

Juice  of  2  oranges,  strained 

1  1/2  c.  pineapple  juice 

1  1/2  c.  sugar 

Tie  spices  in  thin  cloth.     Pour  boiling  water  over  tea  bags  and 
spices.     Steep  10  rain.;   remove  bags  and  spices;  add  sugar  and 
juices.     Makes  15  cups. 

RUSSIAN  TEA  Freda  Steinbeck 

1  gal.  water 

12  whole  cloves 
5  tea  bags 

2  1/2  c.  sugar 

1  sm.  can  frozen  orange  juice  plus  1  can  water 
1  sm.  can  frozen  lemon  juice  plus  1  can  water 

Bring  water  and  cloves  to  a  boil.  Add  tea  bags  and  steep  for  5  rain. 
Remove  tea  bags  and  add  sugar,  orange  juice,  and  lemon  juice.  Bring 
back  to  a  boil  and  remove  cloves.     Serves  30. 

RUSSIAN  TEA  Betsy  Reid 

1  gal.  water 
4  tea  bags 

2  tsp.  whole  cloves 

2  Ig.  cinnamon  sticks 

2  Ig.  pieces  of  crystallized  ginger 

1  c.  orange  juice 
1/2  c.  lemon  juice 

2  c.  sugar 

Bring  water  to  a  boil;  add  tea  bags.     In  a  tea  ball,  add  cloves, 
cinnamon,  ginger,  then  add  to  vrater.     Bring  to  boil,  cut  off  heat, 
and  steep  10  min.     Remove  tea  bags.     Add  orange  juice,  lemon  juice, 
and  sugar.     Bring  to  a  boil.     Turn  off  and  drink  hot! 


WHERE  TO  LOOK  IN  THE  BIBLE 

To  Find 

The  Ten  Commandments  -  Exodus  20;  Deuteronomy  5. 

The  Shepherd  Psalm  -  Psalms  23. 

The  Birth  of  Jesus  -  Matthew  1,   2;  Luke  2. 

The  Beatitudes  -  Matthew  5:1-12. 

The  Lord's  Prayer  -  Luke  11. 

The  Sermon  on  the  Mount  -  Matthew  5 ,   6 ,  7 . 

The  Great  Commandments  -  Matthew  23:34-40. 

The  Great  Commission  -  Matthew  28:16-2  0. 


HOME  FURNITURE  STORE 

GREENVILLE,  N.C.  27834 


BiLSm-nOBBINS 
ICE  mUl  STO&E 


dip  n  /^f  ip 

c^m£.zLca'±  JlEoAing  ^umitwiE.  <Stn,ilifi£.x± 

752-4631  Paint  and  Varnishes  1606  Dickinson  Avenue 

Bill  Hill  Removed  from  Wood  and  Metal  Greenville,  N.  Carolina  27834 


Red  Oak  Show  &  Sell 

We  sell  anything  of  value  for  you.  Bring  It  —  We  Show  it  and  Sell  it. 

264  By-Pass  W. 

Tues.-Sat.  11-6  Sun.  1-6 

7  5  6-1156 


Kentucky  Fried  Chicken 

of  Eastern  N.  C.  Inc. 

TWO  LOCATIONS  IN  GREENVILLE 


mmvDocK 


Joe  Cullipher 
Van  Stocks 
Joe  Baker 


SEE  ONE  OF  OUR  SALESMEN 

Bill  Askew 
Jim  Nichols 


Jeff  Allen 
James  Langley 
Charlie  Goodman 


PITT  COUNTY'S  FULL  LINE  CHRYSLER,  PLYMOUTH,  DODGE  &  DODGE  TRUCK  DEALER. 

CHRYSLER  -  PLYMOUTH  -  DODGE 

SOUTH  MEMORIAL  DRIVE   DEALER  NO.  1144   PHONE:  756-0186 


R.C.A.  &  Zenith  Sales  &  Service  —  Gibson  Appliance 

HUDSON  BROTHERS  RADIO  &  T.V.  Inc. 


2000  E.  Greenville  Blvd. 
Phone  752-7682 

BRUCE  &  ROBERT  HUDSON  P.O.  Box  2957 

Owners  Greenville,  N.C.  27834 


2>.  Q.  J^icUaU  /IfCHOif. 

REAL  ESTATE  -  INSURANCE 

123  WEST  FOURTH  STREET 
GREENVILLE,  NORTH  CAROLINA  27834 

TELEPHONE  752-4012 
TELEPHONE  756-2656  -  BLVD.  OFFICE 


329  Arlington    Boulevard.      Greenville,   N.C.  27834. 

Pkone  756-0949 


BREADS 


APPLE  &  OATMEAL  BREAD  Janice  Barbre 

1  c.  quick  cooking  oats  (not  instant) 
1/4  c.  packed  brown  sugar 

2  tbs.  margarine 
1  1/2  tsp.  salt 
1/4  tsp.  nutmeg 

1   1/2  c.  apple  juice 

1  pkg.  active  dry  yeast 

3  1/2  c.  flour  (divided) 

Combine  oats,  sugar,  margarine,  salt  and  nutmeg  in  large  bowl. 
Bring  apple  juice  to  boil,  pour  over  oats  mixture,  stir  well 
and  let    cool  to  luke  warm  (about  20  mins.).     Sprinkle  with 
yeast  and  mix  well.     Let  stand  about  1  min.  then  stir  in 
1/2  c.  flour,  mix  well,  then  stir  in  1  c.  flour.     Cover  tightly 
with  plastic  to  stand  in  warm  place  for  1  hr.  until  about 
double.     Stir  down,  add  2  c.  remaining  flour,  enough  to  make 
firm.     Knead  3  min.  until   smooth.     Shape  into  loaf  and  place 
in  greased  pan,  cover  and  let  stand  1   hr.     Bake  at  350°  for 

5  0  mins. 

BISCU ITS  Mary  Anne  Brannon 

2  tbs.  crisco 

1  c.  self-rising  flour 
bu ttermi 1 k 

Mix  together  crisco  and  flour,  adding  enough  buttermilk  to 
form  a  ball.  Knead  and  roll  out  on  floured  surface.  Bake 
at  450°  until  brown.     Serves  2. 

My  Grandmother  "cut  her  recipe  down"  for  me  when  I  was  a 
bride  -  now  I  double  it  for  my  family  of  5  and  triple  it 
for  company.     It  is  very  easy  and  one  long  used  in  my  family. 

BRAN  BUD  MUFFINS 

1/2  c.  shortening 

1  1/4  c.  sugar 

2  eggs 

2  c.  buttermilk 
2  1/2  c.  all-purpose  flour 

2  1/2  tsp.  soda 
1/4  tsp.  salt 

3  c.  Bran  Buds 

Mix  shortening  and  sugar.    Add  eggs  and  buttermilk.  Combine 
flour,  soda  and  salt.    Add  to  egg  mixture.     Pour  1  cup 
boiling  water  over  Bran  Buds.     Let  s6t  until  Bran  Buds  absorb 
water.    Add  to  muffin  mixture.     Bake  in  oiled  muffin  tins  at 
400°  for  20  min.    Mixture  can  be  kept  in  refrigerator  for 

6  weeks.    Also  raisins,  dates,  nuts  and  dried  fruit  can  be 
added.     Yield  36  servings. 


Phyl 1 1 s  McLawhon 
Euphemia  Farrow 
Miriam  Little 


CHEESE  BREAD 


Nancy  Singleton 


1/2  c.  milk 

1  egg,  beaten 

1  1/2  c .  biscuit  mix 

1  tbs.  chopped  parsley 

1  tbs.  minced  onion 

1  c.  shredded  Cheddar  cheese,  divided 
1/4  c.  melted  butter  or  margarine 

Combine  milk  and  egg.     Add  biscuit  mix,  parsley,  onion,  and 
1/2  c.  cheese;  pour  into  a  greased  8  or  9  inch  round  pan. 
Sprinkle  remaining  1/2  c.  cheese  on  batter;  pour  melted  butter 
over  the  top.     Bake  at  350°  for  25  minutes  or  until  golden 
brown.     Yield:     6  to  8  servings. 


CHEESE  CASSEROLE  BREAD 

1  pkg.  active  dry  yeast 

2  1/2  c.  sifted  plain  flour 
1/4  c.  parmesan  cheese 

2  tbs.  snipped  parsley 
1/4  tsp.  soda 

1  c.  cream  style  cottage  cheese 
1/3  c.  water 

2  tbs.  butter 
1  egg 


Jamie  Horton 


In  mixer  bowl  combine  yeast,  1  c.  flour,  parmesan  cheese,  parsley 
and  soda.     Heat  together  cottage  cheese,  water  and  butter  just 
until  warm,  stirring  to  melt  butter.     Add  to  dry  mixture  and 
add  egg.     Beat  at  low  speed  for  1/2  minute,  scraping  bowl  often. 
Beat  3  minutes  at  high  speed.     By  hand  stir  in  rest  of  flour. 
Let  rise  until  double  in  bulk.     Stir  down  and  put  in  casserole. 
Let  rise.     Bake  at  350°  for  50  -  55  minutes.     Turn  out  of 
casserol e . 


CHEESE  PUDDING  Jamie  Horton 

6  slices  bread 
1/2  c.   soft  butter 

2  1/2  c.  Cheddar  cheese,  grated 

3  eggs,  beaten 
2  1/2  c.  mil k 

1  tsp .  salt 

1/4  tsp.  dry  mustard 

Spread  butter  on  bread  and  cut  bread  in  cubes.     In  buttered 
baking  dish,  alternate  layers  of  bread  and  cheese.     Mix  eggs, 
milk  and  seasonings  together  and  pour  over  the  top.  Refrigerate 
overniaht.     Bake  at  350°  for  1   -  1   1/2  hours.     Serves  6. 


He  that  hatb  d  bountiflil  eye  shall  be  blessed;  for  he  giveth  of  h 
tread  to  the  poor.   Prov.  22:9. 


SIX  WEEKS  BRAN  MUFFINS 


Miriam  Little 
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|1  box  raisin  bran  cereal   (15  oz.) 
12  1/2  c .  sugar 

5  c.  self  rising  flour 

5  tsp.  soda 

1  tsp.  salt 

4  eggs 

1  c.  melted  butter  or  Crisco  oil 
1  qt.  buttermilk 

Mix  all  dry  ingredients  except  cereal   in  large  bowl.     Beat  eggs  and 
add  shortening  and  buttermilk.     Add  to  dry  ingredients  and  beat  with 
electric  mixer  until  smooth.     Stir  in  cereal.     Cover  and  store  in  re- 
frigerator.     The  batter  will  look  thin,  but  will  thicken  when  chill- 
ed.    Bake  in  greased  muffin  tins  at  400°  for  20  min.     Makes  5  doz. 
large  muffins  or  100  small  muffins.     This  batter  will   keep  for  6  weeks 
or  you  can  bake  and  freeze  muffins.     Add  extra  small  box  of  raisins 
if  desired. 


CORNMEAL  MUFFINS  Alya  Ray  Taylor 

3/4  c.  butter 

3/4  c.  sugar 

2  eggs,  well  beaten 

1  c .  milk 

2  c.  flour 

1  c.  cornmeal 

4  tsp.  baking  powder 

1/2  tsp  salt 

Cream  the  butter  and  add  sugar.  Sift  together  flour,  cornmeal, 
baking  powder  and  salt.     Add  eggs  to  butter  and  sugar;  add 
the  milk  alternately  with  the  dry  ingredients.     Pour  into 
buttered  muffin  pans  and  bake  at  400°  until  done. 


CORN  "PUDDIN"  BREAD  Jackie  Carson 

1  pkg.  Flako  corn  muffin  mix 

1  8  oz.  can  cream  style  corn 

1  8  oz.  can  whole  kernel  corn  (drained) 

1  stick  margarine 

2  eggs 

1  8  oz.  carton  of  sour  cream 

Mix  all  ingredients  together  and  pour  into  an  8x12  pyrex  dish. 

Bake  at  400°  for  45  -  50  minutes. 


SOUR  CREAM  CORNBREAD  Helen  Tyndall 

1  c.  self-rising  corn  meal 
1/2  c.  corn  oil 

2  eggs 

1  c.  sour  cream 

1  small  can  of  cream  style  corn 
Oalapeno  peppers  optional 

Mix  all  ingredients  until  well  blended.  Pour  into  a  well-greased 
9  inch  square  pan  and  bake  at  400°  for  30  minutes  or  until  brown. 


MAMMY'S  CORN  BREAD 


Mary  Anne  Brannon 


1  egg 

1  c.  cornmeal 

1  tsp.  baking  powder 

1/4  tsp.  soda 

1  pinch  of  salt 

2  tbs.  oil 
Buttermi 1 k 

Mix  together  the  egg,  cornmeal,  baking  powder,  soda  and  salt. 
Add  enough  buttermilk  to  make  a  thin  batter. 
Put  the  oil  in  your  pan  and  he^it.     When  it  is  hot  pour  in  the 
batter.     Bake  at  450°  until  done. 

JALAPENO  CORNBREAD  Helen  Tyndall 

3  eggs 

2  1/4  c.  milk 

1/2  c.  shortening 

3  c.  cornbread  mix 
3  tbs.  sugar 

1  No.  2  can  of  cream  corn 
1  Ig.  onion  chopped 

1  4  oz.  can  of  chopped  green  chilies  or  5  jalapeno  peppers  chopped 

Combine  all   ingredients  and  pour  into  large  9x13x2  hot  greased 

pan.     (For  thicker  bread  an  8x8x2  pan  may  be  used.)     Bake  at 
450°  until  crisp. 

CORN  KERNEL  CORNBREAD  Bet  Tyler 

1  c.  all-purpose  flour 
1  tsp.  salt 
1/4  c.  sugar 

3  tbs.  melted  margarine 

1  c.  cornmeal 

4  tsp.  baking  powder 

2  eggs  well  beaten 
1  c  .  m  i  1  k 

1  can  canned  yellow  cream-style  corn 

Combine  dry  ingredients.     Combine  eggs,  milk,  margarine,  and 
corn;  add  to  dry  ingredients,  mixing  well.     Pour  into  a  greased 
9x9x2  inch  pan.     Bake  at  450°  for  30  minutes  or  until  bread  tests 
done.     Yield:     6  to  8  servings. 

NIPPY  GARLIC  BREAD 

2  c.  grated  nippy  cheese  (1/2  lb.) 
1/2  c.  finely  minced  parsley 

4  cloves  minced  garlic 

Juice  of  1  lemon 

Salt  and  freshly  ground  pepper 

Spread  on  French  bread,  let  stand  3  hours.  Heat  in  350°  oven  and 
serve . 


DULY  CASSEROLE  BREAD  Beverly  Logue  15 

1  pkg.  yeast,  dissolved  in  1/4  c.  warm  water 

1  c.  creamed  cottage  cheese 

2  tbs.  sugar 

1  tbs.  instant  onion 

1  tbs.  butter 

2  tsp.  dill  seed 
1  tsp.  salt 

1/4  tsp.  soda 

1  unbeaten  egg 

2  1/2  c.  plain  flour 

Heat  cottage  cheese  in  top  of  double  boiler  to  lukewarm;  let  cool  and 
add  yeast.     Mix  together  sugar,  onion,  butter,  dill  seed,  salt,  soda. 
Add  this  to  cottage  cheese  and  yeast  mixture.     Add  flour  and  beat  with 
a  spoon.     Let  rise  covered  for  about  1  hour.     Punch  down,  pour  into  a 
well  greased  2  qt.  casserole.     Let  rise  for  30-40  min.     Bake  at  350o 
for  40-50  min.     Brush  top  with  butter  and  sprinkle  with  salt.  Very 
good  served  warm  -  very  different  bread. 

MANDEL  BREAD  Frances  Mann 

4  eggs 
3/4  c.  oil 

1  c.  sugar 

2  heaping  tsp.  baking  powder 
pinch  of  salt 

3  to  3  1/2  c.  flour 
1  tsp.  vanilla 

1  c.  chopped  nuts 

Mix  eggs,  sugar,  oil,  vanilla,  baking  powder  and  salt.    Then  beat  with 
a  fork.    Mix  in  flour  with  fork  or  spoon.     Don't  mix  too  hard; dough 
should  be  soft  but  not  too  sticky.     Add  nuts..  Cover  bowl  and  refrig- 
erate for  several  hours.     Oil  cookie  sheet,  divide  dough  into  4  sec- 
tions.    Put  2  sections  on  the  sheet.     Make  each  section  into  a  long, 
skinny  roll.     Bake  at  350°  for  25  min.     Take  out  and  cut  on  the  diag- 
onal.    Put  cut  sections  back  in  oven  for  10  min.     Sprinkle  with  a 
mixture  of  cinnamon  and  sugar  while  still  hot. 

HOMEMADE  WHEAT  BREAD  Debra  Carson 

1  pkg.  yeast  1  c.  honey 

2  tsp.  salt  1/2  c.  molasses 
6  c.  milk  1  c.  wheat  germ 

6  tbs.  margarine  Flour  -  self  rising,  white  and  wheat 

Scald  milk  and  melt  in  margarine.     Prepare  yeast  while  milk  cools. 
Add  salt,  honey,  molasses,  wheat  germ,  2  c.  wheat  flour  and  1  c. 
white  flour,  mixing  well.     Let  this  rise  for  50-60  min.     First  knead- 
ing -  add  in  flour  (2  parts  wheat  to  1  part  white)  until  you  have 
added  about  5  lbs.     Knead  thoroughly  and  let  rise  for  2  1/2  hours. 
Second  kneading  -  knead  again,  cut  into  4  sections,  put  in  greased 
loaf  pans,     '.et  rise  for  2  hours.     Bake  at  350°  -  375°  until  done 
(about  2  hours).     For  softer  crust,  pour  melted  margarine  on  before 
baking.    Makes  4  loaves. 


ONE-RISE  BUTTERMILK  BREAD 


David  Hardee 
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2  pkgs.  active  dry  yeast 

3/4  c.  warm  water  (105  to  115°) 

1  1/4  c.  buttermilk 

4  1/2  to  5  c.  all-purpose  or  unbleached  flour 
1/4  c.  shortening 

2  tbs.  sugar 

2  tsp.  baking  powder 

2  tsp.  salt  I 
Butter  or  margarine,  softened  ^ 

Dissolve  yeast  in  warm  water  in  large  mixer  bowl.     Add  buttermilk, 
2  1/2  c.  flour,  shortening,  sugar,  baking  powder  and  salt.  Blend 
1/2  min.  on  low  speed,  scraping  bowl  constantly.     Beat  2  min.  on  med. 
speed.     Stir  in  just  enough  remaining  flour  to  make  dough  soft  and 
slightly  sticky.    Turn  dough  onto  generously  floured  surface;  knead 

5  min.  or  about  200  turns.  Flatten  dough  with  hands  or  rolling  pin 
into  rectangle  18  x  9".   Fold  crosswise  into  thirds,  overlapping  the 

2  sides.     Roll  dough  tightly  toward  you,  beginning  at  one  of  the  open 
ends.     Press  with  thumbs  to  seal  after  each  turn.     Pinch  edge  firmly 
to  seal.     With  side  of  hand,  press  each  end  to  seal;  fold  ends  under. 
Place  loaf  seam  side  down  in  greased  loaf  pan  9  x  5  x  3".  Brush 
lightly  with  butter;  cover;  let  rise  in  warm  place  until  double, 
about  1  hour.     (Dough  in  center  should  be  about  2"  above  pan).  Heat 
oven  to  425°.     Place  loaf  on  low  rack  so  that  top  of  pan  is  in  cen- 
ter of  oven.     Bake  until  loaf  sounds  hollow  when  tapped,  30-35  min. 
Remove  from  pan.     Brush  with  butter.     Cool  on  wire  rack.     Makes  1 
loaf. 

To  prepare  2  large  loaves,  double  all  ingredients  except  yeast.  Blend 
1  min.  on  low  spead;  beat  4  min.  on  med.  speed.     Stir  in  just  enough 
of  remaining  flour  to  make  dough  soft  and  slightly  sticky.  Divide 
dough  in  half;  knead  each  half  5  min.     Continue  shaping  each  half  as 
directed. 


POPOVERS 

2  eggs 
1  c .  milk 

1  c.  sifted  flour,  self  rising 
1/2  tsp.  salt 

Fill  well  greased  muffin  tins  3/4  full.     Place  in  cold  oven.  Turn 
heat  to  450°.      Do  not  open  oven  for  1/2  hour.     Remove  from  oven. 
If  not  ready  to  serve,  puncture  4  sides  to  let  out  steam  and  return 
to  oven  with  heat  off.     Great  with  stew  in  the  winter  or  salad  in  the 
summer. 

It  happens  in  a  flash,  but  the  memory  of  it  lasts  forever.     It  cannot 
be  begged,  borrowed  or  stolen.     But  it  is  of  no  earthly  good  unless 
it  is  given  away.     So,  if  in  your  hurry,  you  meet  someone  who  is  too 
weary  to  smile,  leave  one  of  yours  for  no  one  needs  a  smile  quite  as 
much  as  he  who  has  none  to  give. 


Give  thanks  to  the  Lord  -  for  He  is  good. 


OATMEAL  BREAD 


Helen  Walter 
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1  c.  rolled  oats 

2  c .  boiling  water 

2  pkg.  active  dry  yeast 
1/3  c.  warm  water 
2  1/2  tsp.  salt 

2  tbs.  soft  butter  or  margarine 

1/2  c.  molasses  or  honey  (may  be  mixed) 

6  c.  flour 

In  a  large  bowl  combine  the  oats  and  boiling  water;  allow  to  stand 
for  about  30  min.  (should  be  warm).     Soak  yeast  in  warm  water  for  5 
min.    Add  to  the  oats  the  salt,  butter  and  molasses/honey.    Add  to 
this  the  yeast  and  stir  well.    Then  add  2  c.  flour  and  stir  in.  Add 
2  more  c.  flour  and  stir  in.     The  last  2  c.  flour  are  kneaded  in  (5 
to  10  min).     Shape  dough  into  a  mound  in  the  center  of  bowl  and  cover 
with  a  dish  towel.     Allow  to  rise  several  hours  (2-3)  until  it  is 
twice  the  size  it  was.     Cut  it  down  -  divide  into  2  parts  and  place 
each  into  a  well  greased  loaf  pan  -  shaping  the  dough  out  to  the  ends 
to  cover  the  entire  bottom  of  the  pan.     Cover  and  let  rise  again  for 
1  hour  or  so.     Preheat  oven  to  325<'  and  put  pans  on  rack  4"  from  the 
bottom  of  the  oven  and  bake  for  50  min.    Turn  out  of  pans  and  cool  on 
rack.     So  good  when  served  warm  and  makes  great  toast, 

OATMEAL  PANCAKES  Barbara  Johnston 

1  1/2  c.  rolled  oats 

2  c.  buttermilk 

1/2  c.  sifted  flour 

1  tsp.  sugar 

1  tsp.  soda 

1  tsp.  salt 

2  eggs  beaten 

1  1/2  tbs.  cooking  oil 

Mix  together  oats  and  buttermilk.    Add  eggs.    Beat  in  flour,  sugar, 
soda,  salt  and  cooking  oil.     Cook  on  hot  griddle. 

WAFFLES  Jamie  Horton 

1  3/4  c.  flour 
1/4  c.  corn  meal 
1  tsp.  salt 

1  tsp.  soda 

2  c.  buttermilk 
1  egg,  beaten 

5  tbs.  shortening 

Mix  all  dry  ingredients  together.    Then  stir  in  buttermilk,  egg  and 
shortening.    Put  batter  in  a  pitcher  and  pour  onto  waffle  iron.  This 
makes  1 0  waf f 1 es . 


Lord,  help  me  to  see  beneath  the  surface  of  people,  to  "listen"  with  my  heart. 
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PUMPKIN  BREAD  Selma  Walker 

2  c.  pumpkin 

3  c.  sugar 

1  c.  cooking  oil 

4  eggs 

3  1/4  c.  plain  flour 

1  tsp.  soda 

2  tsp.  salt 

1  tsp.  baking  powder 
1  tsp.  cinnamon 
1  tsp.  nutmeg 

1  tsp.  clove 

1/2  c.  chopped  nuts 
1/2  c.  raisins  or  dates 

Mix  all  the  dry  ingredients.     Stir  in  the  pumpkin,  oil  and  eggs. 
Add  the  nuts  and  raisins.     Pour  into  2  greased  and  floured  loaf 
pans  and  bake  at  350°  for  1  hour  or  until  done. 

PUMPKIN  BREAD  Edith  Johnston 

3  1/2  c.  self-rising  flour 

3  c.  sugar 

2  tsp.  soda 
dash  of  salt 

1  tsp  nutmeg 

2  c.  punpkin  pie  mix 

4  eggs 

1  c.  wesson  oil 
2/3  c.  water 
Itsp.  van  ilia 

1  c.  nuts  chopped 

Mix  flour,  soda,  sugar  and  spices.    Add  to  this  the  pwmpKin,  eg^s, 
water  and  oil;  mix  well.    Add  the  vanilla  and  nuts.     Pour  into 
greased  and  floured  pans  and  bake  at  350°  for  1  hour.    This  makes 

2  loaf  pans  or  2  tube  pans  or  one  of  each. 

SALLY  LUNN  Jamie  Horton 

1  c ,  milk 

butter  the  size  of  an  egg 
lard  the  size  of  an  egg 

2  eggs 

1/2  c.  sugar 
1  tsp.  salt 

1  pkg.  of  yeast  softened  in  1/3  c.  luke  warm  water 
4  c.  unsifted  flour 

Heat  milk,  butter  and  lard  just  to  boil,  cool.     Pour  over  eggs  and 
beat  lightly.    Add  sugar  and  salt.    Add  yeast  to  mixture.     Beat  in 
flour,  let  rise  in  covered  bowl,  poke  down  and  put  in  well-greased 
bundt  pan,  let  rise.  Cover  pan  with  foil,  bake  for  45  minutes  at 
325°.     Uncover  and  cook  15  minutes  more  at  350°.     Batter  will  be  thin 

Jesus  took  bread  and  blessed  1t.---Maitt.  26:26. 


SPONGE  BUNS 


1/2  c.  melted  margarine 

1/2  c.  sugar 

2  c.  flour,  self  rising 

2  eggs 

1  tbs.  milk 

1/3  c.  fruit  (raisins,  currants,  and  chopped  candied  cherries) 
or  1/4  c.  shredded  coconut 

Preheat  oven  to  375°.     Cream  together  margarine  and  sugar.  Fold 
in  1/2  c.  flour  and  one  egg,  then  beat  well.     Do  the  same  with 
another  cup  flour  and  one  egg.    Then  beat  in  remaining  flour  a 
little  at  a  time  until  stiff  mixture  is  formed.     Stir  in  fruit 
and  milk.     Put  mixture  into  a  greased  bun  pan.     Bake  for  15 
minutes.    Cool  on  a  wire  rack. 


SOUTHERN  SPOON  BREAD  Jeanette  Clapp 

1  1/2  c.  yellow  or  white  corn  meal 

1/2  tsp.  salt 

1  tbs.  sugar 

1  1/2  c.  boiling  water 

1  small  piece  of  butter  or  margarine 
5  eggs 

2  c.  milk 

1  tbs.  baking  powder 

Mix  corn  meal,  salt  and  sugar,  scald  with  boiling  water.  Then 
add  the  melted  butter.     Beat  eggs  and  add  milk  to  eggs.  Put 
the  two  mixtures  together  and  add  the  baking  powder.     Pour  the 
batter  into  a  greased  baking  dish.     Bake  at  350°  for  30  -  40 
minutes.     Serves  6. 


STRAWBERRY  BREAD  Nancy  Singleton 

3  c.  all-purpose  flour 
1  tsp.  salt 
1  tsp.  soda 

1  tbs.  ground  cinnamon 

2  c.  sugar 

3  eggs,  well  beaten 

1  1/4  c.  salad  oil 

2  (10  oz.)  pkg.  frozen  sliced  strawberries,  thawed  and  drained 
1  1/4  c.  chopped  pecans 

Combine  flour,  salt,  soda,  cinnamon,  and  sugar.    Make  a  well  in 
center  of  dry  ingredients;  add  eggs  and  oil,  stirring  only  until 
dry  ingredients  are  moistened.     Stir  in  strawberries  and  pecans. 
A  few  drops  of  red  food  cdloring  may  be  added  if  desired. 
Spoon  the  batter  into  two  lightly  greased  8  inch  loaf  pans. 
Bake  at  350°  for  1  hour  or  until  bread  tests  done. 
Let  stand  overnight  before  slicing. 

Our  advertisers  and  patrons  are  appreciative  of  your  business 
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WHOLE  WHEAT  PARKER  HOUSE  ROLLS  ^'^^^^  Honeycutt 

2  c.  soy  milk  or  regular  milk,  lukewarm 

1  tbs.  dry  active  yeast 
oil 

1/3  c.  honey 

2  tsp.  salt 

4  c.  whole  wheat  flour  (preferably  whole  wheat  pastry  flour) 

2  c.  unbleached  white  flour  (approx.) 

1)  Combine  milk  and  yeast,  set  aside  for  5  minutes.     Stir  to 
dissolve  the  yeast.    Add  1/3  c.  oil,  honey  and  salt. 

2)  Stir  whole  wheat  flour  in  and  enough  of  unbleached  flour  to 
make  a  soft  dough.    Mix  well. 

3)  Turn  onto  floured  board  and  knead  until  dough  is  smooth  and 
elastic,  about  10  minutes. 

4)  Place  dough  in  clean  buttered  bowl,  cover,  and  let  rise  until 
doubled  in  bulk,  1  1/2  hours. 

5)  Punch  down.     Roll  out  dough  to  1/3  inch  thickness  and  cut 
into  2  1/2  inch  rounds  (or  simply  pinch  off  pieces  this  size, 
roll  into  balls,  mash  down  to  1/3  inch  thickness).  Brush 
rounds  with  oil  and  fold  in  half  so  that  upper  half  extends 
beyond  lower  half.     Press  edges  together  lightly. 

6)  Place  rolls  in  rows  on  an  oiled  baking  sheet  or  jelly  roll 
pan.     Cover,  let  rise  in  warm  place  until  doubled  in  bulk 
(about  35  minutes. 

7)  Preheat  oven  to  350°  -  Bake  20  minutes  or  longer  until  done 
and  brown  on  top.     Yield  -  4  dozen. 

ZUCCHINI  BREAD  Juanita  Plueddemann 

3  eggs  Euphemia  Farrow 

1  c.  salad  oil 

2  c.  granulated  sugar 

2  c.  grated  zucchini 

3  c.  sifted  flour 
1  tsp.  salt 

1  tsp.  baking  soda 
1/4  tsp.  baking  powder 
3  tsp.  cinnamon 
1  c.  chopped  nuts 
1  c.  raisins 

Blend  eggs,  oil,  and  sugar.     Combine  dry  ingredients.     Add  grated 
zucchini  and  dry  ingredients  in  small  amounts.     Blend  until 
smooth.     Add  nuts  and  raisins.    Grease  and  flour  2  loaf  pans 
(9x5x2).    Bake  at  350®  for  1  hour.    This  bread  freezes  well. 

I  will  fetch  a  morsel  of  bread  and  comfort  ye  your  hearts; 
after  that  ye  shall  pass  on.  — Gen.  18:5. 


Behold,  I  will  rain  bread  from  heaven  for  you.  —  Ex.  16:4. 


FRIENDLY  BEAUTY  SHOP 

119  W.  Fourth  St. 
MONDAY  —  FRIDAY 
8:30  -  5:00  o'clock 

6  Experienced  Operators  Phone  758-3181  Free  Coffee 

Ample  Parking 


cams 
EiMns 


BUILDING  SUPPLIES 
PAINT 
HARDWARE 


701  W.  14th  St. 
P.  0.  Box  2548 


LUmbBr  C0.^lnL  G  eenville,  N  C  27834 
■iwiBBMM  mmm.gmmmm.  jg^g^  752-2106 


The  Daily  Reflector 

"Pitt  County's  Home  Newspaper" 


IGUTHmCT 

RCCVCIinC  CORP. 

P.O.  BOX  152  •  Greenville,  N.C.  27834  •  Phone  (919)  752-7197 
WE  BUY  ALUMINUM  CANS 


BURGER  BARREL 

1 00  E.  1 0th  Street 
Greenville,  North  Carolina  27834 
Taste  the  Difference 


inc.,    II  vyi  III  V 

758-2047 


Commissioned  worlis  done  in  oils,  acrylics, 
pen  and  ink,  and  watercolors  —  any  subject 
including  portraits 

J- 

Original  paintings  and  limited  edition  prints  available  at  Stenibeck's  Mens  Shops  of 
Greenville  —  Downtown,  Pitt  Plaza  and  Carolina  East  Mall. 
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LOVE  FEAST  BUNS 


Freda  Steinbeck 


1  c.  boiling  water 

1  c.  shortening  (Crisco) 

1  c.  sugar 

1  1/2  tsp.  salt 


2  eggs,  beaten 

2  pkgs .  dry  yeast 

1  c.  water  (lukewarm) 

6  c.  flour 


Combine  boiling  water,  shortening,  sugar  and  salt.     Blend  and  cool. 
Add  eggs,  sprinkle  yeast  into  lukewarm  water.    Stir  until  dissolved. 
Combine  with  egg  mixture.    Blend  in  flour,  cover,  refrigerate  4  hours. 
Dough  should  be  in  large  bowl  as  it  tends  to  rise.     3  hours  before 
needed,  shape  buns  by  dividing  dough  into  1/4,  then  each  1/4  into  16 
buns  each,  using  only  enough  flour  to  handle  easily.     Place  on 
greased  sheet  and  let  rise  3  hours  at  room  temperature.    They  should 
double  in  size.     Bake  at  425°  12  to  15  min.     Brush  with  melted  butter 
or  cream  just  after  removing  from  oven.    Makes  64  buns. 


(Your  favorite  recipe  here) 


Please  support  our  advertisers  and  sponsors. 


CAKES 
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ANGEL  BAVARIAN  CAKE  Lois  Narron 

4  egg  yolks 
2  c.  milk 

1  c.  sugar 

2  tbs.  flour 
Pinch  of  salt 

1  pkg.  gelatin 
1/2  c.  cold  water 

1  pt.  whipping  cream,  whipped  and  slightly  sweetened 
4  egg  whites 

1  Angel  Food  Cake  (loaf  size) 

Heat  milk,  add  egg  yolks,  sugar,  flour,  and  salt.    Cook  until  thickened.  Soften 
gelatin  in  water  and  add  to  hot  mixture.    Let  cool,  then  fold  in  1/2  pt.  cream. 
Beat  egg  whites  until  stiff,  then  add  to  custard  mixture.    Break  up  angel  food 
cake  into  small  pieces;  line  pan  with  cake.    Pour  part  of  custard  over  this.  Re- 
peat cake  and  custard  layers  until  pan  is  full.    Refrigerate  overnight.    Unmold  and 
ice  with  1/2  pt.  sweetened  whipped  cream.    Sprinkle  with  coconut  if  desired. 
NOTE:    A  Ig.  mixing  bowl  may  be  used  if  you  plan  to  unmold  it.    Keep  refrigerated. 


LAYERED  APPLE  CAKE 

1  1/2  c.  Mazola  oil 
3  eggs 

2  c.  sugar 

1  tsp.  vanilla 

2  1/2  c.  plain  flour 


1  ^tb'^. 


Helen  Tyndall 


soda 
1  tsp.  salt 

4  c.  apples,  pared  and  diced 
1  c.  chopped  pecans 
1  c.  coconut 


Beat  oil,  eggs,  sugar,  and  vanilla  with  mixer.  Sift  flour,  soda,  salt  together  and 
fold  into  oil  mixture.  Fold  in  apples,  nuts,  and  coconut.  Pour  into  3  greased  and 
floured  cake  pans.    Bake  35-40  min.  at  350*>. 

Frosting: 

1  c.  brown  sugar 

1  stick  butter 

1/4  c.  evaporated  milk 

Mix  and  let  come  to  a  boil.  Boil  until  bubbles  are  thick.  Remove  from  heat  and 
cool.  Beat  until  right  consistency  to  spread.  I  make  1  1/2  recipes  of  rrosting 
for  adequate  amount  for  3  layers. 


APPLESAUCE  CAKE  Susan  Midgette 

1/2  c.  margarine  2  tsp.  soda 

1  c.  sugar  1/2  tsp.  salt 

1  tsp.  vanilla  1/2  tsp.  cinnamon 

1  egg  1/4  tsp.  cloves 

1  16  oz.  can  applesauce  1/2  to  1  c.  pecans 

2  1/4  c.  all  purpose  flour      1  c.  raisins 

Cream  margarine,  sugar  and  vanilla.    Beat  egg  and  applesauce.    Add  to  mixture. 
Sift  flour,  soda,  salt  and  spices.    Blend  into  creamed  mixture.    Fold  in  raisins 
and  nuts.    Pour  into  13  x  9"  pan.    Bake  at  350*>  for  35  min. 


APPLE  CRISP  CAKE 


Ruth  Tyson 
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Blend: 

1-1/2  c.  Wesson  Oil 

2  c.  sugar 

3  eggs 

Add  to  above  mixture: 
3  c.  flour 
1  tsp.  soda 
1  tsp.  salt 

Spices  to  taste:  cinnamon,  nutmeg,  cloves 

Then  add  to  batter,  stir  just  to  mix: 
3  c.  raw  chopped  apples 

1  c.  nuts. 

2  tsp.  vanilla 

Bake  in  preheated  oven  for  1  hour  at  325°  in  tube  pan,  or  less  time  in  sheet  pans. 
Cake  will  be  crispy  on  top. 

EASY  APPLE  CAKE  Vivian  Congleton 

1/2  stick  melted  butter 


1  tsp.  vanilla  M  j  j 

1  c.  self  rising  flour 
1  tsp.  cinnamon 
1/4  tsp.  nutmeg 
1-1/2  c.  chopped  nuts 

Mix  all  at  once.  Bake  in  9  in.  square  pan  at  350°  about  45  minutes. 
FRESH  APPLE  CAKE  Betsy  Ewell 


3  eggs 

1  c.  nuts 

3  med.  raw  apples  chopped  fine 
3  c.  self- rising  flour 

2  c.  sugar 

2  tsp.  vanilla 

Mix  all  ingredients  together  thoroughly.    Bake  in  a  greased  tube  pan  at  350°  for 
about  1  hour  or  in  a  greased  10X14"  pan  at  350°  for  about  30  min.    Make  icing  and 
pour  over  cake  while  still  warm. 

Icing: 

1  c.  brown  sugar 
1  stick  margarine 
1/4  c.  milk 
1  tsp.  vanilla 

Mix  in  saucepan  and  bring  to  a  boil.    Pour  over  warm  cake. 


1  c.  sugar 
1  egg 


1-1/3  c.  oil 


Betty  S.  Turner 


Our  advertisers  and  patrons  will  appreciate  your  business. 


APRICOT  CAKE 


Margaret  Whitehurst 
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1  box  Duncan  Mines  Yellow  Cake  Mix 
2/3  c.  Mazola  oil 
3/4  c.  apricot  nectar 
4  eggs 

Mix  well.    Pour  into  greased  tube  pan  and  bake  at  350°  for  55  minutes. 
Topping: 

Juice  of  3  lemons 

1-  1/2  c.  powdered  sugar 

Mix  well  and  pour  over  cake.    You  may  prick  small  holes  in  top  of  cake  so  topping 
will  drain  into  cake. 

BANANA  SPLIT  CAKE  Mary  Shearin 

2-  1/2  c.  Graham  cracker  crumbs 

1  stick  margarine,  melted 
2/3  box  powdered  sugar 

2  sticks  margarine,  softened 
1  egg 

3  bananas 

1  Ig.  can  pineapple 
1  Ig.  Cool  Whip 
1/2  c.  nuts,  chopped 
1  can  cherries 

Mix  cracker  crumbs  and  1  stick  melted  margarine.    Pour  in  bottom  of  large  dish. 
Mix  sugar,  egg,  2  sticks  soft  margarine.    Beat  10-15  mins.    Spread  on  top  of  crumb 
mixture.    Slice  bananas  lengthwise  and  put  on  top  of  2nd  layer.    Drain  pineapple 
and  spoon  on  top  of  bananas.    Top  with  Cool  Whip  and  cherries.  Refrigerate. 
Serves  20. 


CHEESE  CAKE 


2  c.  Graham  cracker  crumbs 

1  stick  margarine,  melted 

1  c.  boiling  water 

1  pkg.  lemon  jello 

1  8  oz.  cream  cheese 

1  c.  sugar 

1  Ig.  can  evaporated  milk 


Barbara  Johnston 

1  can  crushed  pineapple,  drained 
1  can  mandarin  oranges 


Mix  cracker  crumbs  and  melted  butter  and  line  bottom  of  pan.    Dissolve  boiling 
water  into  lemon  jello  and  let  cool.    Cream  together  cream  cheese  and  sugar. 
Whip  can  milk  and  add  to  mixture.    Add  1  can  crushed  drained  pineapple  and  1  sm. 
can  manJarin  oranges.    Put  wax  paper  on  top  and  let  set  for  2  hours. 


The  wise  man  is  glad  to  be  instructed,  but  a  self  sufficient  fool 
falls  flat  on  his  face. 

—Proverbs  10:8. 


Please  support  our  advertisers  and  patrons. 


CHEESE  CAKE 


Becky  Groome 
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1  c.  Graham  cracker  crumbs  1  pt.  sour  cream 

1/2  stick  margarine,  melted         4  tbs.  suqar^ 

3  8  oz.  pkg.  cream  cheese  ">  ^sp.  vanilla 

4  eggs 

1  tsp.  vanilla 

1  c.  sugar 

Combine  graham  cracker  crumbs  and  margarine;  press  firmly  into  the  bottom  of  a 
10  in.  spring-form  pan  to  form  crust.    Combine  cheese,  eggs,  vanilla,  and  sugar; 
beat  together  well.    Pour  into  pan  over  crumb  crust.    Bake  in  350°  for  30  mins. 
Cool  15  mins. 

Topping:    Combine  1  pt.  sour  cream,  4  tbs.  sugar,  and  1  tsp.  vanilla.    Pour  over 
top  of  partially  cooled  cheesecake  and  return  to  350°  oven  for  15  additional  mins. 
Cool  and  refrigerate.    We  enjoy  it  most  if  left  in  the  refrigerator  for  about 
10-12  days  to  "ripen."    This  freezes  nicely,  too. 

CHOCOLATE  CAKE  FROSTED  IN  OWN  PAN  Becky  Alexander 

2  c.  plain  flour 
2  c.  sugar 

2  sticks  margarine 

4  tbs.  cocoa 

1  c.  water 

1/2  c.  buttermilk 

1  tsp.  soda 

1  tsp.  salt 

1  tsp.  vanilla 

2  eggs 

Sift  2  c.  plain  flour  with  2  c.  sugar.    Mix  2  sticks  margarine  and  4  tbs.  cocoa 
and  1  c.  water.    Bring  to  a  boil  and  pour  into  mixture  and  mix  well.    Mix  1/2 
c.  buttermilk,  1  tsp.  soda  and  salt,  1  tsp.  vanilla.    Add  eggs  and  mix  well.  Pour 
in  11X16  greased  pan  and  bake  at  400  degrees  for  20  mins. 

Frosting: 

1  stick  margarine 

3  tbs.  cocoa 

6  tbs.  sweet  milk 

Bring  all  ingredients  to  boil,  remove  and  add  1  box  confectioners'  sugar,  1  tsp. 
vanilla  and  1  c.  toasted  pecans.    Pour  over  hot  cake. 

CHOCOLATE  CINNAMON  CAKE  Betty  Crisp 

2  c.  self-rising  flour 
2  c.  sugar 

1  stick  margarine 
1/2  c.  oil 

4  tbs.  cocoa 

1  c.  water 

1/2  c.  buttermilk 

2  eggs 

1  tsp.  soda 
1  tsp.  cinriamon 
1  tsp.  vanilla 


CONTINUED: 


CHOCOLATE  CINNAMON  CAKE  (Continued) 

2  6 

Sift  flour  and  sugar  together.    Bring  margarine,  oil,  cocoa  and  water  to  boil. 
Pour  this  mixture  over  sugar  and  flour.    Add  buttermilk,  eggs,  soda,  cinnamon  & 
vanilla.    Mix  well.    Pour  into  greased  floured  9x13  pan.    Bake  at  400°  30  min. 

Topping:    1  tsp.  vanilla  4  tbs.  cocoa 

1  stick  margarine        6  tbs.  milk 

Bring  vanilla,  margarine,  cocoa  and  milk  to  a  boil.    Remove  from  heat  and  add 
1/2  box  confectioners'  sugar.    Pour  over  cake. 

YUMMY  CHOCOLATE  SYRUP  CAKE 

1  stick  butter 
4  eggs 

Pinch  of  salt 

1  16-oz.  can  chocolate  syrup 
1  c.  sugar 
1  c.  cake  flour 
1  tsp.  baking  powder 
1  tsp.  vanilla 

Cream  butter  and  sugar.    Add  eggs,  cake  flour,  salt,  baking  powder,  chocolate 
syrup,  and  vanilla.    Mix  well  and  bake  at  350°  for  30-35  min.  in  10x15  pan. 

Icing:    1  stick  margarine  1/3  c.  evaporated  milk 

1  c.  sugar  1/2  c.  chocolate  chips 

Bring  to  a  boil  in  saucepan.  Add  1/2  c.  chocolate  chips;  stir  until  melted;  pour 
over  cake  while  still  hot.    Canned  frosting  may  be  used.    Store  in  refrigerator. 

COCONUT  CAKE  Vicki  Bishop 

1/2  c.  shortening 
1  1/2  c.  sugar 

1  tsp.  vanilla 

2  eggs 

2  1/4  c.  flour 

2  1/2  tsp.  baking  powder 

1  tsp,  salt 

1  c.  plus  2  tbs.  milk 

Cream  shortening  adding  sugar  gradually.    Add  vanila,  then  eggs  one  at  a  time, 
beating  well.    Sift  dry  ingredients  and  add  to  mixture  with  milk.    Bake  in  2 
paper-lined  cake  pans  at  375°  for  20-25  min.    Cool  cake  on  racks. 

7  minute  icing:    2  unbeaten  egg  whites  1/3  c.  cold  water 

1  1/2  c.  sugar  Dash  of  salt 

1/4  tsp.  cream  of  tartar      (16  oz.  pkg.  coconut  to  cover  cake) 

Mix  for  1  min.    Place  over  boiling  water  and  cook  7  min.,  beating  constantly. 
Remove  from  heat;  add  1  tsp.  vanilla;  beat  1  min.  more.    Frost  bottom  layer, 
sprinkle  with  coconut;  frost  sides  and  top  of  cake  and  cover  with  coconut. 

A  pinch  of  salt  added  to  sugar  before  mixing  for  cooked  icing  will 
prevent  graining  later. 

To  prevent  flour  from  lumping,  add  a  little  salt  before  mixing  with 
milk  or  water. 


Camille  Hite 
Phyllis  TIcLawhon 


COCONUT  POUND  CAKE 

1  1/2  c.  shortening  or  3  sticks  margarine 

2  1/4  c.  sugar 
5  eggs 

3  c.  flour 

1  tsp.  baking  powder 
1/4  tsp.  salt 
1  c.  milk 

1  tsp.  coconut  flavoring 
1  tsp.  vanilla  flavoring 
1  sm.  can  moist  shredded  coconut 

Cream  shortening  and  sugar.    Add  eggs  one  at  a  time,  beating  after  each  egg.  When 
all  eggs  are  added,  beat  for  5  min.    Sift  flour  with  baking  powder  and  salt.  Add 
alternately  with  milk.    Blend  in  flavorings.    Fold  in  coconut  with  spatula  or 
spoon.    Pour  into  greased  and  floured  tube  pan  and  put  into  cold  oven.    Turn  oven 
to  300°  and  bake  for  1  hour  and  25  min.  or  until  done.    Forms  a  delicious  crust. 

COCONUT  POUND  CAKE  Louise  Snowden 

1  pkg.  Golden  Butter  cake  mix 

1  sm.  pkg.  instant  toasted  coconut  pudding  mix 

8  oz.  carton  sour  cream 

4  eggs 

1/2  c.  milk 
1/2  c.  salad  oil 
1  tsp.  cinnamon 

3  tbs.  brown  sugar 
1/2  c.  chopped  nuts 

Mix  cake  mix,  pudding  mix,  sour  cream,  eggs,  milk,  and  oil.    Pour  half  of  mixture 
in  well  greased  and  floured  tube  pan.    Mix  cinnamon,  brown  sugar,  and  nuts  to- 
gether.   Sprinkle  on  cake  batter,  then  add  remaining  batter.    Cut  through  with 
knife  to  make  marble  effect.    Bake  approximately  1  hour  at  350°. 

TOASTED  COCONUT  RUM  CAKE  Kay  Clemens 

1  pkg.  Lemon  cake  mix 

1  pkg.  toasted  coconut  instant  pudding 

4  eggs 
1/2  c.  oil 

1/2  c.  light  rum 
1/2  c.  water 
Chopped  nuts 

Grease  tube  pan  and  cover  bottom  with  chopped  nuts.  Mix  ingredients  together  and 
pour  over  nuts.    Bake  in  325°  preheated  oven  for  45-50  min. 

Syrup:    1  stick  margarine        1  c.  sugar 
1/4  c.  light  rum         1/4  c.  water 

Boil  together  2  min.  Poke  holes  in  hot  cake  with  toothpick,  then  pour  syrup  over 
hot  cake.    Let  stand  until  cool. 


Pat  Kernan  ^7 


Marrying  is  not  marriage. 


EASY  COFFEE  CAKE  Lillian  Whitlow  ^ 

1  c.  sugar 
1  c.  flour 
1  tbs.  butter 
1  tbs.  Crisco 

Mix  well;  remove  3/4  c.  for  topping  (add  1  tsp.  cinnamon) 
To  the  rest  add: 

1  beaten  egg 

1  c.  flour 

2  heapinq  tsp.  baking  oowder 
1/2  tsp.  salt 

1  tsp.  vanilla 

Mix  well.  Pour  into  2  greased  pie  pans.  Add  1  tsp.  cinnamon  to  the  3/4  c.  re- 
served topping  and  sprinkle  over  batter.    Bake  at  300«  for  20  mins. 


SOUR  CREAM  COFFEE  CAKE  Helen  Walter 

1/2  c.  butter 
1  c.  sugar 
3  eggs 

1  c.  sour  cream 

1  tsp.  vanilla 

2  c.  flour 

1  tsp.  baking  soda 

1  tsp.  baking  powder 

1/2  tsp.  salt 

Mix  batter  as  for  any  cake.    Bake  in  long  pan  or  2  square  pans.    Cover  with  topping 
or,  to  be  fancy,  pour  1/2  of  batter  in  tube  or  Bundt  pan,  then  add  1/2  of  topping. 
Same  for  2nd  layer.    Bake  in  350*'  oven  45-50  min.    Cool.    Serve  warm.    Serves  16. 

Topping:    3/4  c.  brown  sugar  2  tbs.  butter 

1/2  c.  chopped  pecans        1  tsp.  cinnamon 
2  tbs.  flour 


DEVIL'S  FOOD  CAKE  Anne  Lee  Hardee 

9  tbs.  cocoa 
Boiling  water 

1/2  c.  butter  at  room  temperature 
2  c.  self  rising  flour 
1  1/2  c.  sugar 
1  c.  buttermilk 

1  tsp.  baking  soda  ^ 

2  eggs 

1  tsp.  vanilla 

Measure  cocoa  and  pour  enough  boiling  water  over  to  form  a  paste.    Cool.    In  Ig. 
bowl  place  butter,  flour,  sugar.    Mix  soda  with  buttermil k  and  pour  over  flour, 
sugar  and  butter.    Beat  at  high  speed  for  1  min.    Scrape  bottom  and  sides  of  bowl. 
Add  vanilla,  cocoa  paste  and  eggs.    Beat  1  min.  on  high  speed.    Pour  into  greased 
floured  8"  or  9"  round  pans  (3)  and  bake  at  235°  about  20  min.    (Chocolate  cake 
must  be  cooked  slower  because  dark  cake  absorbs  more  heat). 


OLD  FASHIONED  LIGHT  FRUIT  CAKE 

Bake  at  275°  for  2-3/4  hrs.  for  big  cake; 

Sift  together  into  1g.  mixing  bowl: 

4  c.  sifted  all-purpose  flour 

1/2  tsp.  salt 

1-1/2  tsp.  cinnamon 

1  tsp.  nutmeg 

Add: 

4  c.  chopped  pecans 

3/4  lb.  chopped  candied  pineapple 

1-1/2  lbs.  halved  candied  cherries 

1  lb.  golden  raisins 

1  lb.  chopped  dates 


Helen  Tyndall 
2  hrs.  for  smaller  cakes. 
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1  c.  butter 

2  1/4  c.  sugar 
6  eggs 

3  tbs.  brandy  flavoring 


Mix  together  until  nuts  &  fruits  are  well  coated  with  dry  ingredients,  set  aside. 
Cream  1  c.  butter,  gradually  adding  2-1/4  c.  sugar  until  light  &  fluffy.  Add 
6  unbeaten  eggs,  beating  well  after  each,  and  3  tbs.  brandy  flavoring.    Add  fruit 
mixture  and  mix  well.    Turn  into  2  sm.  tube  pans  or  1  Ig.  tube  pan  or  3  loaf  pans 
or  5  1-lb.  coffee  cans  lined  with  wax  paper  or  brown  paper.    Very  good! 


FUDGE  CAKE  Deanie  B.  Haskett 

1  stick  margarine 

1  c.  sugar 

1  tsp.  vanilla 

1  Ig.  Hershey's  syrup 

4  eggs 

salt 

1  c.  flour 

1/2  tsp.  baking  powder 

Mix  all  ingredients.    Pour  into  greased  9X13  pan.    Cook  30  mins.  at  350''. 

Topping: 

1  c.  sugar 

1  stick  margarine 

1/3  c.  canned  milk 

1/2  c.  chocolate  chips 

Boil    1  min.  adding  chocolate  chips.    Pour  over  hot  cake. 


HUMMINGBIRD  CAKE 

2  c.  sugar 

3  c.  flour 

1  tsp.  cinnamon 
1  tsp.  soda 

4  eggs 

1-1/2  c.  Wesson  oil 

1  8  oz.  can  undrained  crushed  pineapple 
1  c.  diced  bananas 
1  c.  dates,  cut  up 
1  c.  broken  pecans 
1-1/2  tsp.  vanilla 


Charlotte  Ramey 
Mary  Harvey 


CONTINUED: 


-'1'^<VIN3SIRD  CAKE  (Continued) 


Charlotte  Ramey 
Mary  Harvey 


Do  not  beat.    Stir  until  mixed  together,  first  eggs  and  sugar  then  flour  to  which 
cinnanwn  and  soda  have  been  added.  After  adding  Wesson  oil,  fold  in  rest  of 
ingredients.    Bake  in  a  tube  pan  in  350'  preheated  oven  for  1  hr.  15  mins. 

Icing: 

1  8  oz.  ^'^9-  cream  cheese,  softened 
1  stick  butter 
1/2  tsp.  vanilla 
1  box  XXXX  sugar 

Crear  all  together  and  frost  when  cake  has  cooled. 

ITALIAN  CREAM  CAKE  Joanne  Honeycutt 

1  stick  margarine 
1/2  c.  Crisco 

2  c.  sugar 
5  egg  yolks 

2  c.  self-rising  flour 

1  tip.  soda 

1  c.  buttermilk 

1  tsp.  vanilla 

1  sm.  can  angel  flake  coconut 

1  c.  chopped  pecans 

5  egg  whites,  beaten  stiff 

Cream  margarine  &  Crisco,  add  sugar;  then  add  egg  yolks  and  beat  well.  Combine 
flour  and  soda  and  add  to  creamed  mixture  alternately  with  the  buttermilk.  Stir 
in  vanilla,  coconut  and  nuts.    Fold  in  egg  whites.    Pour  into  3  greased  9  in.  pans. 
Bake  at  350®  for  25  minutes. 

Frosting: 

1  8  oz.  pkg.  cream  cheese,  softened 
1/2  stick  margarine 
1  box  10-X  sugar 
1  tsp.  vanilla 
1/2  c.  nuts 

Beat  crear  cheese  and  margarine  until  smooth.    Add  sugar  and  mix  well.    Add  vanilla 
and  beat  well.    Spread  on  cake;  sprinkle  top  with  pecans.  (For  best  results,  use 
1-1/2  times  recipe.    This  allows  for  plenty  of  frosting  for  top  and  sides  of  cake.) 

MOUNTAIN  DEW  CAKE  Ruby  Phillips 

1  box  Orange  Supreme  cake  mix 

1  box  coconut  pie  filling  (not  instant)       4  eggs 

1  c.  Crisco  oil  1  can  Mountain  Dew  (12  ozj 

Mix  all  ingredients  well.    Bake  in  3  cake  pans  at  350^  .    Cool  layers. 

Icing:    1  stick  margarine  1  Ig.  can  crushed  pineapple 

1  1/2  c.  sugar  1/2  c.  nuts  Copt.) 

1  can  angel  flake  coconut      3  tbs.  cornstarch 

Cook  until  it  thickens,  then  spread  between  layers  and  on  sides. 


MISSISSIPPI  MUD  CAKE 


LuAnn  C.  Snowden  31 


2  c.  sugar 
1/3  c.  cocoa 

3  sticks  margarine 

4  eggs 

1  1/2  c.  flour 
1  tsp.  vanilla 

1  1/3  c.  coconut  (1  Ig.  can) 
1/2  c.  chopped  pecans 

Cream  sugar,  cocoa  and  margarine.    Add  eggs  and  vanilla.    Mix  well.    Add  flour, 
coconut  and  pecans.    Bake  in  9x13"  pan  for  40  min.  at  350°  .    Cool  and  frost. 

Frosting  (uncooked):    1  box  powdered  sugar         1/3  c.  cocoa 

1  tsp.  vanilla  1  stick  margarine,  softened 

1/2  c.  evaporated  milk       2  c.  miniature  marshmallows 

Cream  all  ingredients  except  marshmallows.    Fold  in  the  m,arshmal lows  and  spread 
on  cake. 

OPJ\NGE  CHIFFON  ICEBOX  CAKE  Bonnie  Harrington 

1  6-oz.  can  frozen  orange  juice  concentrate 

1  c.  ginger  ale 

10  oz.  pkg.  marshmallows 

1  c.  heavy  cream,  whipped,  or  2  c.  frozen  whipped  topping,  thawed 
3  1/2  oz.  can  flaked  coconut 

1  sm.  (8  oz.)  orange  chiffon  cake  or  1/2  Ig.  cake 

Bring  orange  juice  and  ginaerale  to  a  boil.    Remove  from  heat;  stir  in  marshmal- 
lows.   Cool,  stirring  once  or  twice.    Add  cream.    Tear  cake  into  1"  chunks. 
Place  half  of  chunks  in  13x9x2"  pan.    Pour  half  orange  mixture  over  cake.  Top 
with  remaining  cake  chunks  and  orange  mixture.    Sprinkle  surface  with  coconut. 
Refrigerate  overnight.    Makes  12  servings. 

PETER  PAUL  MOUND  CAKE  Pat  Lowe 

1  box  of  cake  mix,  chocolate  or  devil's  food 
1  1/2  c.  sugar 
1  1/2  c.  milk 

24  marshmallows  (regular  size) 
16  oz.  pkg.  coconut 

Make  3  layers  from  your  favorite  chocolate  or  devil's  food  cake  mix.    Bring  sugar 
and  milk  to  a  boil.    Add  marshmallows  and  boil  3  min.,  then  add  coconut.  Spread 
between  layers  and  on  top  of  cake. 


Home  is  where  you  can  be  silent  and  still  be  heard. 
Where  you  can  ask  and  find  out  who  you  are. 
Where  people  laugh  with  you  about  yourself. 
Where  sorrow  is  divided  and  joy  multiolied. 
Where  we  share  and  love  and  grow. 


Please  s\;?^rt  our  advertisers  and  patrrais. 


PIG-PICKING  CAKE 


Louise  Snowden 
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1  pkg.  Yellow  cake  mix 
4  eggs 

3/4  c.  salad  oil 

1  11  oz.  can  mandarin  orange  slices  with  juice 

Mix  together  and  beat  on  med.  speed  for  2  mins.    Pour  into  4  greased  &  floured 
9  in.  cake  pans,  and  bake  at  350°  for  15- mins.  or  until  done.    When  cool,  ice  with 
following  icing  and  keep  in  refrigerator. 

Icing: 

Mix  together  until  thick  1  pkg.  instant  vanilla  pudding  and  1  20  oz.  can  crushed 
pineapple  in  heavy  syrup;  then  fold  in  1  9  oz.  carton  thawed  Cool  Whip.  This 
makes  enough  to  fill  generously  and  completely  cover  top  and  sides  of  cake. 


PINEAPPLE  POUND  CAKE 

1/2  c.  Crisco 

2  sticks  margarine 
2-3/4  c.  sugar  , 
6  eggs 

3  c.  cake  flour 
1/4  c.  sweet  milk 
1  tsp.  vanilla 

3/4  c.  undrained  pineapple,  crushed,  and  juice 

Cream  Crisco  and  margarine;  add  sugar  slowly.    Add  eggs  one  at  a  time  and  beat 
well.    Add  milk,  flour,  and  vanilla  at  the  same  time  and  beat.    Add  pineapple  and 
mix  thoroughly  (don't  just  fold  it  in).    Pour  batter  into  greased  tube  pan  and 
bake  at  325°  for  1  hr.  20  mins.    Top  with  topping  below  IMMEDIATELY  after  it  comes 
from  the  oven. 

Topping: 

Have  ready  1/2  stick  melted  margarine.    Add  1-1/2  c.  powdered  sugar  and  1  c. 
drained  crushed  pineapple.    Mix  and  pour  over  cake  while  hot.    Cool  and  serve. 

PINEAPPLE  SOUR  CREAM  CAKE  Evelyn  Garner 

Use  Duncan  Hines  Yellow  cake  mix  and  bake  as  directed. 

Mix:    1  12  oz.  sour  cream 
2  c.  sugar 

2  cans  (16  oz.)  crushed  pineapple,  drained  real  well 

Split  cake  layers  and  ice  on  top  of  each  piece.    Put  in  refrigerator  over-night 
before  serving. 


Good  judgment  comes  from  experience.    Experience  comes  from  bad  judgment. 
Gather  the  crumbs  of  happiness,  and  they  will  make  you  a  loaf  of  contentment. 


Alya  Ray  Taylor 
Pat  Lowe 


Please  support  our  advertisers 'and  patrons. 


POUND  CAKE 


Nancy  Johnson  33 


1  box  XXXX  sugar 

1  stick  butter 

2  sticks  margarine 
6  eggs 

1  tbs.  vanilla 
2-1/4  c.  flour 

Cream  sugar  and  butter  and  margarine  thoroughly.    Add  eggs,  one  at  a  time,  beating 
thoroughly  after  each.    Add  vanilla.    Add  flour,  beating  on  low  speed.    Pour  batter 
into  greased  and  floured  10  in.  tube  pan  or  Bundt  pan.    Bake  at  325°  for  1  1/2  hrs. 
Cool  10  mins.  and  remove  from  pan. 


SOUR  CREAM  POUND  CAKE  Betsy  Reid 

2  sticks  butter 

3  c.  sugar 
6  eggs 

1  c.  sour  cream 

1/4  tsp.  soda,  3  c.  sifted  flour 

1  tsp.  vanilla,  lemon  or  1/2  tsp.  almond  flavoring 

Sift  flour  and  measure.    Resift  twice    with  soda.    Cream  butter  and  sugar  beating 
constantly  to  cream  well.    Add  eggs,  one  at  a  time,  beating  well  after  each.  Stir 
in  sour  cream.    Add  flour  mixture  beating  constantly.    Stir  in  flavoring.  Pour 
into  well  greased  and  floured  10  in.  tube  pan.    Bake  at  325°  about  1-1/2  hrs. 
Place  cake  on  rack  to  cool.    Freezes  well  when  wrapped  in  foil  or  plastic. 


SOUR  CREAM  POUND  CAKE  Rachel  Edwards 

6  eggs,  separated 

2  sticks  real  butter 

3  c.  sugar 
3  c.  flour 

1  c.  sour  cream 
1  tsp.  vanilla  flavoring 
1  tsp.  almond  flavoring 
1/4  tsp.  salt 

Grease  and  flour  tube  pan.    Separate  eggs  and  set  aside  egg  whites.    In  another 
bowl,  cream  butter  with  sugar.    Add  egg  yolks  and  flavorings.    Beat  well.  Sift 
flour  and  salt.    Add  and  beat  well  flour  alternately  with  sour  cream.     Beat  egg 
whites  until  stiff  and  fold  into  other  ingredients.    Bake  in  325°  oven  for  1-1/2  hr. 


A  really  delicious  whipped  cream  substitute  can  be  made  by  adding  a  sliced  banana 
to  the  white  of  an  egg.    Beat  with  an  egg  beater  until  stiff.    The  banana  will 
completely  dissolve. 


Please  support  our  advertisers  and  sponsors. 


PUMPKIN  CAKE  Janice  Barbre 
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4  eggs 

2  c.  sugar 

1  c.  salad  oil 

2  c.  flour,  plain 
2  tsp.  soda 

1/2  tsp.  salt 
2  c.  pumpkin 
2  tsp.  cinnamon 
1  tsp.  vanilla 

Beat  eggs  and  sugar  well.  Add  oil  and  beat.  Mix  and  add  dry  ingredients.  Add 
pumpkin  and  vanilla.    Pour  into  4  greased  9"  pans.    Bake  at  350°  for  15-20  min. 

Cream  cheese  frosting: 

8  oz.  pkg.  cream  cheese 

1  stick  butter 

1  tsp.  vanilla 

1  box  confectioners'  sugar 

Mix  and  beat  at  low  speed.    Spread  between  layers  and  on  top  of  cake. 

PUMPKIN  CAKE  Euphemia  Farrow 

2/3  c.  shortening 

1  1/2  c.  sugar 

2  1/2  c.  self  rising  flour 
2  eggs 

1  c.  pumpkin 
3/4  c.  milk 

2  tsp.  cinnamon 
1  tsp.  salt 
1/2  tsp.  ginger 
1/2  tsp.  nutmeg 
1/2  c.  chopped  nuts 

Cream  shortening  and  sugar.    Add  eggs  and  beat  until  light  and  fluffy.    Sift  flour 
with  salt  and  spices.    Combine  pumpkin  and  milk.    Add  dry  ingredients  and  pumpkin 
mixture  to  cream  mixture.    Stir  in  nuts.    Pour  into  greased  3  qt.  baking  dish  or 
pan.    Bake  at  350**  until  done.    Cake  may  be  iced  with  butter  cream  topping  flavored 
with  grated  orange  rind. 

LOG  CABIN  SPICE  CAKE  Janice  Barbre 

1  pkg.  Duncan  Hines  Spice  Cake  mix 
1/4  c.  oil 

2  eggs 

1  can  applesauce 

Beat  until  smooth.    Fill  3  9"  pans.    Bake  at  350°  for  20  min. 
Icing: 

1  box  confectioners'  sugar 
1  stick  margarine 
1  tsp.  vanilla 

Mix  and  add  enough  Log  Cabin  syrup  to  spread. 


VELVET  SPICE  CAKE 


Alya  Ray  Taylor  35 


This  cake  is  well  named,  as  it  has  a  very  delicate  consistency.    Its  flavor  is 
unequaled  in  spice  cakes. 

1-1/2  c.  sugar 
3/4  c.  butter 
3  egg  yolks 

2  c.  cake  flour 

1  tsp.  baking  powder 
1  tsp  soda 

1  tsp.  nutmeg,  freshly  grated 
1  tsp.  cinnamon 
1/2  tsp.  cloves 
1/2  tsp.  salt 
7/8  c.  buttermilk 

3  egg  whites 

Sift  sugar.    Beat  butter  until  soft.    Add  the  sifted  sugar  gradually  and  blend 
these  ingredients  until  very  light  and  creamy.    Beat  in  egg  yolks.    Sift  flout' 
before  measuring.    Resift  twice  with  baking  powder,  soda,  spices  and  salt.    Add  to 
the  butter  mixture  in  3  parts  alternately  with  buttermilk.    Beat  the  batter  after 
each  addition  until  smooth.    Whip  until  stiff,  but  not  dry,  3  egg  whites  and  fold 
lightly  into  cake  batter.    Bake  in  3  greased  and  floured  pans  at  350°  for  45  mins. 
to  1  hr.    Top  with  favorite  frosting. 


SELF  RISING  CAKE  Jackie  Carson 

2-1/2  c.  self-rising  flour 
1-1/2  c.  sugar 
1/2  c.  shortening 

1  c.  milk 
3  eggs 

Blend  at  low  speed  with  mixer  for  2  mins.  then  at  high  speed  for  2  mins.  Pour 
into  2  greased  and  floured  9  in.  pans.  Bake  30-35  mins.  at  350°.    Top  with 
favorite  frosting. 

TAKE  IT  EASY  CAKE  Freda  Steinbeck 

2  c.  cake  flour 

1-1/2  tsp.  baking  powder 

1  tsp.  salt 

1-1/4  c.  sugar 

1/2  c.  (4  oz. )  shortening 

1  tsp.  vanilla 
3/4  c.  milk 

2  Ig.  eggs 

Sift  flour,  measure,  then  sift  again  in  mixing  bowl  with  the  baking  powder,  salt, 
and  sugar.    Add  shortening,  vanilla  and  milk  and  beat  for  2  mins.  at  medium  speed. 
Add  eggs,  unbeaten,  and  beat  for  1  min.  Pour  into  2  9  in.  pans  that  have  been 
well  greased.    Bake  25  mins.  at  350°.    This  is  a  good  basic  recipe  for  fruit 
puddings,  strawberry  shortcake,  upside-down  cakes,  etc. 


Please  support  our  advertisers  and  patrons. 


CANDY 


CHOCOLATE  REESE  CUPS  Eula  Hardee 

1  lb.  confectioner's  sugar 
1  c.  butter 

1  c.  peanut  butter 

12  oz.  chocolate  chips 

2  tbs.  butter 

1/2  block  paraffin 

Mix  sugar,  butter  and  peanut  butter  with  a  mixer  until  well  blended. 
Shape  into  balls  and  chill.    Melt  chocolate  chips,  butter  and  paraffin. 
Dip  the  chilled  balls  with  toothpicks  in  chocolate  mixture.    Yields  50. 

GOODIES  Jeanette  Clapp 

2  sm.  pkg.  butterscotch  chips 
1  can  chow  mein  noodles 

1  can  nuts,  cut  up 

Put  butterscotch  chips  over  hot  water  and  melt  (not  boil).    Mix  noodles 
and  nuts  thoroughly.    Drop  from  spoon  on  wax  paper.    Cool.    Yield  2  dozen. 

1-2-3  FUDGE  SAUCE  Cathy  Powell 

1-2/3  c.  (large  can)  undiluted  evaporated  milk 

2  c.  granulated  sugar 

3  squares  unsweetened  chocolate 

Combine  all  ingredients  in  saucepan  over  low  heat.    Boil  5  minutes,  stirring 
vigorously.    Remove  from  heat;  add  one  tsp.  vanilla.    Beat  briskly  until 
smooth.    Serve  over  ice  cream,  puddings  or  cake.    Reheat  amount  needed  for 
hot  fudge. 

MELBA'S  QUICK  NUT  FUDGE  Nancy  Foster 

6  tbs.  butter  or  margarine 
1  lb.  confectioner's  sugar 
1/4  tsp.  salt 

4  tbs.  mi lk--undi luted  evaporated 
1  tbs.  vanilla  flavoring 

1/2  c.  cocoa 

1  c.  finely  chopped  nuts 

Melt  butter  in  top  of  double  boiler.    Add  all  other  ingredients  except  nuts. 
Stir  until  smooth  and  creamy,  with  no  lumps  (takes  about  3-5  minutes). 
Remove  from  heat  and  mix  in  nuts  thoroughly.    Pour  into  buttered  pan.  Cool 
and  cut  into  squares.    Yields24  squares. 


Footprints  in  the  sands  of  time  were  not  made  by  sitting 
down. 
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MRS.  EISENHOWER'S  CHOCOLATE  FUDGE 

2  c.  chopped  nuts 
12  oz.  German  sweet  chocolate 
12  oz.  semi -sweet  chocolate  chips 
7  oz.  marshmallow  cream 
4-1/2  c.  sugar 

1  Ig.  can  evaporated  milk 
1/4  c.  butter  or  margarine 
pinch  of  salt 

Place  first  4  ingredients  in  LARGE  mixing  bowl.    Combine  last  4  ingredients 
in  large  saucepan,  bring  to  a  boil  over  medium  heat  stirring  constantly  and 
boil  exactly  6  minutes.    Pour  boiling  syrup  mixture  over  the  contents  of  mixing 
bowl  and  stir  until  all  is  mixed  and  chocolate  completely  melted.    Spread  on 

2  large  buttered  cookie  sheets  and  let  stand  until  it  can  be  cut  out, 
preferably  overnight.    Makes  approximately  5  lbs. 

NEVER-FAIL  FUDGE  Cathy  Powell 

1/3  c.  butter 

4-1/2  c.  sugar 

1  Ig.  can  evaporated  milk 

1  jar  marshmallow  cream 

1  bar  (13  oz.)  German  sweet  chocolate 

(broken  into  pieces) 

2  pkg.  (12  oz.)  semi -sweet  chocolate  chips 
2  tsp.  vanilla 

2  c.  chopped  nuts 

Combine  butter,  sugar  and  milk.  Boil  5-1/2  minutes.  Remove  from  heat 
and  add  remaining  ingredients,  except  nuts.  Beat  til  well  mixed.  Add 
nuts.    Pour  into  buttered  pan  and  cool.    Cut  into  squares.    Yield  5  lbs. 

MARTHA  WASHINGTON  CANDY  Debra  J.  Carson 

1  stick  margarine 

2  boxes  powdered  sugar 
1  can  Eagle  brand  milk 

1  pkg.  (7  oz.)  Angel  flake  coconut 

3  or  4  c.  chopped  nuts 

3  -  6  oz.  pkgs.  milk  chocolate  chips 

1/4  lb.  paraffin  (or  about  3/4  of  the  1/4  lb.  bar) 

Melt  margarine,  add  nuts,  sugar,  milk  and  coconut.    Roll  in  balls  about 
size  of  walnut  and  chill.    In  double  boiler  melt  paraffin  and  chocolate. 
Dip  balls  in  warm  paraffin  and  chocolate  mixture.    Put  on  wax  paper. 


Pat  Lowe 
Louise  Snowden 


i/hat  you  are  is  God's  gift  to  you  -  what  you  make  of 
yourself  is  your  gift  to  God. 


MILLIONAIRES 


Betty  S.  Turner 
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1  bag  (14  oz.)  Kraft  caramels 
2-4  tbs.  evaporated  milk 

2  -  3  c.  pecans 
6  Hersey  bars 

1/3  block  paraffin 

Melt  caramels  and  milk  over  double  boiler  or  heavy  saucepan.    Add  pecans. 
Mix  well.    Drop  by  teaspoon  on  greased  marble  slab  or  greased  waxed  paper 
or  cookie  sheet.    Melt  Hersey  bars  and  paraffin.    Dip  caramel  and  pecans 
into  chocolate  or  spoon  chocolate  on  one  side  and  turn  and  repeat. 
(An  ice  pick  is  helpful  when  dipping.)    Makes  about  5  dozen. 


MINTS  Debra  J.  Carson 

3  tbs.  butter 
3  tbs.  milk 

1  pkg.  (14  oz.)  white  frosting  mix  (creamy  type) 
Several  drops  oil  of  peppermint 

Melt  butter  with  milk  in  double  boiler.    Add  frosting  mix,  stir  til 
smooth.    Cook  over  rapidly  boiling  water  for  5  minutes,  stirring 
occasionally.    Add  flavoring  and  desired  food  coloring.    Drop  from 
teaspoon  onto  wax  paper,  swirl  top  of  candies  with  teaspoon. 

(Keep  candy  over  hot  water  while  dropping  wafers.  If  mixture  thickens, 
add  few  drops  hot  water.)    Cool  til  firm.    Makes  5  dozen. 


DIVINE  DIVINITY  Helen  Tyndall 

3  c.  sugar 

3/4  c.  light  corn  syrup 
1/8  tsp.  salt 
1/2  c.  water 

2  egg  whites  (beaten  stiff) 
1/4  tsp.  vanilla 
1/4  tsp.  almond  flavoring 
1  c.  chopped  nuts 

Mix  sugar,  syrup,  salt  and  water  in  heavy  sauce  pan.    Stir  until  sugar  Is 
dissolved.    Cook  to  237  degrees;  pour  about  three-fourths  of  syrup  over 
egg  whites  beating  with  electric  beater.    Cook  remaining  syrup  to  250  degrees; 
beat  into  egg  white  mixture  until  mixture  is  still  and  will  hold  shape.  Stir 
in  flavorings  and  nuts.    Drop  from  a  teaspoon  onto  waxed  paper. 


It's  a  little  too  IJttle  to  save. 
And  a  little  too  much  to  dump. 
And  there's  nothing  to  do  but  eat  it; 
That  makes  the  housewife  plump. 


Our  advertisers  and  sponsors  will  appreciate  your  patronage. 


PEANUT  BRITTLE 


Bonnie  Harrington 
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2  c.  sugar 

1  c.  light  corn  syrup 
1/2  c.  hot  water 

1  tbs.  butter 

2  c.  unsalted  blanched  peanuts 
1  tsp.  vanilla 

1  ts.  baking  soda 

In  a  three  quart  pan,  blend  sugar,  syrup,  water,  and  butter.    Cook  12  -  14  minutes, 
stirring  once  or  twice  during  last  half  of  cooking  time.    Mixture  should  be  at 
hard-ball  stage  (250O).    When  it  reaches  this,  add  blanched  peanuts  and  cook  3-1/2  - 
4-1/2  minutes  or  until  hard  crack  stage.    Add  vanilla  and  soda  and  stir  to  blend. 
Pour  into  a  buttered  dish.    Makes  2  lbs. 


PECAN  AND  BATE  ROLLS 

1  lb.  dates,  cut  fine 

2  c.  sugar 

1  sm.  can  evaporated  milk 

2  tbs.  light  syrup 
4  c.  pecans,  broken 

Combine  sugar,  milk  and  syrup.    Cook  to  a  soft  ball.    Add  the  dates  and  allow  to 
melt.    Add  nuts.    Put  mixture  back  on  stove  for  1  or  2  minutes,  stirring  constant- 
ly.   Pour  mixture  onto  a  damp  cloth  or  towel  and  roll  to  form  a  roll  1  1/2"  in 
diameter.    Allow  to  stand  in  refrigerator  2  or  3  hours.    Cut  in  slices  1/2"  thick. 

EASY  PRALINES  Anne  Lee  Hardee 

1/2  c.  brown  sugar 
1/2  c.  white  sugar 
1/4  c.  water 

1  lump  butter  size  of  walnut 
1  c.  pecans 

Put  sugars  and  water  in  pan  and  bring  to  a  boil  slowly.  Add  nuts  and  boil  slowly 
until  it  forms  a  soft  ball  in  water.  Put  in  butter.  Beat  until  it  creams.  Drop 
on  waxed  paper. 


"MY  DIET" 

Lose  weight  for  keeps  the  easy  way; 
Eat  half  a  pound  of  meat  a  day 
And  half  a  cup  of  tasty  fruit, 
Plus  half  a  quart  of  milk  to  boot. 

Of  vegetables,  a  cup  or  two. 
And  buttered  toast  -  one  slice  will  do. 
For  breakfast,  with  an  egg  and  juice. 
Just  stick  to  this  and  you'll  reduce! 

Freda  Steinbeck. 
Our  advertisers  and  patrons  will  appreciate  your  business. 


COOKIES 
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CARAWAY  COOKIES  Verna  Dare  Avery 

1  c.  butter  or  (butter  substitute) 

1  c.  sugar 

2  eggs  (well  beaten) 
1  tbs.  milk 

1  c.  flour 

1/4  tsp.  baking  powder 
1/2  tsp.  ginger 
1/4  tsp,  salt 

1  tbs.  grated  orange  or  lemon  rind 
1/2  tsp.  caraway  seeds 

Cream  butter  with  sugar,  add  eggs  and  milk.    Sift  flour  and  other  dry  ingredients 
together.    Add  to  first  mixture.    Add  rind  and  caraway  seeds.    Add  sufficient 
(additional)  flour  to  form  a  soft  roll  dough,  mix  thoroughly.    Chill  overnight. 
Turn  on  floured  board,  roll  to  1/2  inch  thick.    Cut  with  floured  cutter.*  Place 
on  slightly  oiled  baking  sheet.    Bake  400  F  for  10  minutes.    Makes  about  75  cookies. 

CHEESE  STRAWS  Bonnie  Harrington 

1/2  lb.  grated  sharp  cheese  (Cracker  Barrel) 
1/2  lb.  butter  (not  quite) 
1  tsp.  vanilla 
1  tsp.  paprika 

3  c.  plain  flour 

Mix  above  ingredients,  chill  and  roll  out.    Bake  at  350°  10  to  12  minutes. 
Sprinkle  with  powdered  sugar. 

CHEESECAKE  SQUARES  Joyce  House 

First  Layer 

1/3  c.  brown  sugar  -  packed 
1  c.  all  purpose  flour 
1/3  c.  melted  margarine 

Combine  until  crumbly.    Pour  in  8x8  pan.    Bake  at  350°  15  minutes. 
Filling 

1  -  8  oz.  pkg.  cream  cheese 
1/4  c.  sugar 
1  egg 

1  c.  sour  cream 
1/2  tsp.  vanilla 

Beat  ingredients  at  medium  speed  until  smooth.    Pour  over  first  layer.    Bake  at 
350°  30  minutes.    Cool  and  cut  into  squares. 


A  day  hemmed  with  prayer  is  less  likely  to  unravel. 


Our  advertisers  and  sponsors  will  appreciate  your  patronage. 


CHOCOLATE-OATMEAL  COOKIES 


Dot  Tice 


1  stick  margarine 

2  c.  sugar 

6  tbs.  cocoa 
1/2  c.  milk 

2-1/2  c.  quick  oatmeal 
1  c.  chopped  nuts 
1  tbs.  vanilla 

Melt  margarine  in  heavy  pan.    Remove  from  heat  and  add  sugar,  cocoa  and  milk. 
Stir  and  boil  for  about  2  minutes  or  until  it  forms  a  soft  ball  in  cold  water. 
Remove  from  heat  and  add  oatmeal,  nuts  and  vanilla.    Drop  by  spoonful  on  wax 
paper.    When  cool  place  in  tin  box.    Will  keep  well. 

COWBOY  COOKIES  Bonnie  Harrington 


1/2  c.  Crisco 

1  c.  granulated  sugar 

1  stick  margarine 

1  c.  light  brown  sugar 

Cream  above  ingredients  and  add: 

2  eggs 

1/2  tsp.  salt 

1/2  tsp.  baking  powder 

1  c.  pecans 

2  c.  plain  flour 

1  tsp.  soda 

2  c.  oatmeal 

1  sm.  pkg.  semi-sweet  chocolate  bits 

Drop  on  greased  cookie  sheet  by  spoonsful. 


Bake  at  350°  for  10  to  12  minutes. 


CRUNCH  BARS  Nancy  Johnson 

3/4  c.  light  brown  sugar,  packed 

3/4  c.  white  corn  syrup 

1  c.  crunchy  peanut  butter 

1  tsp.  butter 

5  c.  high  protein  cereal 

Combine  sugar  and  syrup  in  a  saucepan.    Bring  to  a  boil  over  moderate  heat, 
stirring  to  blend.    Remove  from  heat  and  blend  in  peanut  butter  and  butter.  Mix 
and  pour  over  cereal  previously  measured  into  a  bowl.    Stir  to  blend.  Work 
quickly  and  pour  into  buttered  9-inch  square  pan.    Press  down,  you  may  have  to 
use  buttered  hands  to  finish  the  job.    Prepare  the  frosting. 

Frosting 

1  pkg.  (6  oz.)  chocolate  chips 
1  pkg.  (6  oz.)  butterscotch  chips 

Combine  in  top  of  double  boiler.  Cook  over  hot,  not  boiling,  water,  stirring 
until  melted  and  smooth.  Spread  over  top  of  cereal  mixture.  Let  stand  until 
firm.    Cut  into  small  squares. 


Please  support  our  advertisers  and  patrons. 


CRUNCH  DROPS 


(Favorite  of  all  ages) 
half  melted 


Freda  Steinbeck 
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2  sticks  margarine. 
1  c.  white  sugar 

1  c.  brown  sugar 

2  c.  plain  flour 

1  tsp.  soda 
1/2  tsp.  salt 

2  c.  quick  oats 

2  c.  rice  cri spies 

Cream  together  margarine,  white  and  brown  sugar.    Sift  together  flour,  soda  and 
salt.    Stir  in  creamed  mixture.    Fold  in  oats  and  rice  cri spies.    Drop  by  tea- 
spoon on  baking  sheet  and  bake  about  10  min.  at  350°.    Makes  about  8  dozen. 
Remove  from  pan  immediately  with  spatula  and  cool  on  paper. 


FORGOTTEN  COOKIES 


Bonnie  Harrington 
Grey  Price 


2  egg  whites 
1  c.  nuts 
2/3  c.  sugar 

1  c.  Nestle 's  chocolate  minted  bits,  or  butterscotch 

Beat  egg  whites  until  stiff.    Add  sugar  gradually,  still  beating.    Fold  in  nuts 
and  bits.    Drop  by  spoonsful  on  greased  baking  sheet.    Put  in  preheated  350°  oven 
and  wait  a  moment  for  oven  to  reach  350°  again;  turn  off  oven.    Leave  overnight 
and  remove  next  morning. 


FROSTED  DATE  BALLS  Tottie  McKnight 

1  1/4  c.  sifted  all  purpose  flour 
1/4. tsp.  salt 

1/2  c.  butter  or  margarine 
1  tbs.  milk 
1  tsp.  vanilla 
1/3  c.  XXXX  sugar 
2/3  c.  chopped  dates 
1/2  c.  chopped  nuts 

Combine  flour  and  salt,  sift  twice.    Cream  butter  and  gradually  add  sugar.  Add 
milk  and  vanilla  and  stir  in  sifted  flour.    Blend  in  dates  and  nuts.    Roll  in  1" 
balls.    Place  about  3"  apart  on  ungreased  baking  sheet.    Bake  in  300°  oven  about 
20  min.  until  light  brown.    While  still  warm,  roll  in  XXXX  sugar.    Makes  3  doz. 

HEALTHFUL  GRANOLA  COOKIES  Blake  Honeycutt 

1  c.  saf flower  oil 
3/4  c.  honey 

2  eggs 

1  c.  chopped  nuts  or  sunflower  seeds 

1  tsp.  vanilla 

2  c.  whole  wheat  flour 

1/2  tsp.  sea  salt  (or  regular  salt) 
2  1/2  c.  granola 

Mix  oil,  honey,  eggs,  nuts  and  vanilla.    Sift  in  flour  and  salt.    Stir  in  granola. 
Mix  well  and  drop  onto  greased  cookie  sheet.    Bake  at  300°  for  15-20  min.  Makes 
2-3  doz. 


ICEBOX  COOKIES 


Cathy  Powell 
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1  lb.  margarine 
1-1/2  c.  white  sugar 

1  c.  brown  sugar 

2  tbs.  dark  molasses 

3  eggs,  well  beaten 
6-1/2  c.  plain  flour 
1-1/2  tsp.  soda 

1  tsp.  vanilla 
1  c.  chopped  nuts 

Mix  all  ingredients  together.  Make  into  rolls,  and  wrap  in  wax  paper.  Store  in 
refrigerator  until  needed.    Slice  and  bake  in  quick  oven. 

ICEBOX  COOKIES  Lillian  Whitlow 

1-1/2  c.  shortening 
1  c.  brown  sugar 

1-  1/2  c.  white  sugar 

3  eggs 

1  tsp.  soda 

1  tsp.  salt 

2  tsp.  cinnamon 

4  c.  flour 

Cream  shortening,  add  sugar  and  mix  well.    Add  eggs,  one  at  a  time  and  beat  each 
time.    Sift  dry  ingredients  and  add  to  first  mixture.    Divide  dough  into  parts 
and  add  various  goodies  for  variety  -  dates  and  nuts  preferably;  chocolate  and 
nuts;  raisins  or  coconut,  etc.    Make  each  into  rolls  and  wrap  in  wax  paper. 
Place  in  freezer  overnight  or  longer  as  needed.    Slice  thin  and  bake  in  hot 
oven  about  10-12  minutes. 

LEMON  WAFERS  Mary  Harvey 

2-  1/4  c.  flour 
1/2  tsp.  soda 
1/2  tsp  salt 
2/3  c.  butter 

1  c.  sugar 

1  egg,  unbeaten 

2  tbs.  lemon  juice 

Grated  rind  of  1    or  2  lemons  as  desired 

Sift,  then  measure  flour;  sift  3  times  with  soda  and  salt.    Cream  butter,  add 
sugar;  add  egg,  beating  until  well  blended;  then  add  lemon  juice  and  rind.  Add 
dry  ingredients,  a  small  amount  at  a  time,  beating  until  smooth.    Chill  dough 
in  refrigerator  until  stiff,  or  shape  into  a  roll  1-1/2  inches  in  diameter,  then 
chill  for  several  hours.    Roll  dough,  cut  with  a  2  inch  cookie  cutter,  or  cut 
very  thin  slices  from  the  roll.    Sprinkle  with  granulated  sugar.    Place  on 
ungreased  baking  sheet.    Bake  in  moderate  oven,  350^  for  10  to  12  minutes. 
The  cookies  should  bake  without  browning  except  for  a  slight  darkening  around 
edges.    Makes  5  dozen. 


Our  advertisers  and  sponsors  will  appreciate  your  patronage. 


LEMON  BARS 


Betsy  McDonald 
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1  box  lemon  cake  mix 
1  stick  butter 
1  egg 

Mix,  pour  into  rectangular  pan;  pat  smooth. 

1  box  lemon  frosting  mix 

1  -  8  oz.  pkg.  cream  cheese 

2  eggs 

Combine  frosting  and  cream  cheese.  Reserve  2/3  c.  frosting  mixture.  Mix  eggs 
into  remainder  and  pour  over  crust.  Bake  at  350°  for  35-40  minutes.  Cool  and 
frost  with  reserved  mix. 

"LYNDA'S  COOKIES"  Blake  Honeycutt 

1  c.  sifted  whole  wheat  flour 

(preferably  whole  wheat  pastry  flour) 
3/4  tsp.  baking  soda  (optional) 
1/2  tsp.  salt 
1  tsp.  cinnamon 
1/4  tsp.  nutmeg 

3/4  c.  butter  or  margarine  (melted  or  soft) 

1  c.  honey 

2  eggs 

1  tsp.  vanilla 

1  c.  raisins  or  carob  chips  or  chopped  nuts 

2  c.  oats  (oatmeal) 

Sift  flour,  soda,  salt,  spices  together.    Then  add  remaining  ingredients  except 
oats,  raisins  and  chips.    Beat  2  minutes  by  hand  or  mixer.    Add  remaining 
ingredients.    Drop  onto  greased  cookie  sheet.    Bake  325°  for  12-15  minutes. 
Yields  approx.  3  dozen.    Note:    For  flat,  chewy  cookies,  omit  soda;  for  cake- 
like cookies,  add  soda. 

MAGIC  COOKIE  BAR  Juanita  Plueddemann 

No  separate  mixing.    Make  right  in  the  baking  pan. 

1/2  c.  (1  stick)  butter  or  margarine,  melted 

1-1/2  c.  graham  cracker  crumbs 

1  c.  walnuts,  coarsely  chopped 

1  c.  (6  oz.)  Nestle  semi -sweet  chocolate  morsels 

1-1/3  c.  flaked  coconut 

1-1/3  c.  (15  oz.  can)  condensed  Eagle  Brand  milk 

Pour  melted  butter  into  bottom  of  13x9x2"  pan.    Sprinkle  crumbs  evenly  over 
melted  butter.    Sprinkle  chopped  nuts  evenly  over  crumbs.    Scatter  chocolate 
morsels  over  nuts.    Sprinkle  coconut  evenly  over  morsels.    Pour  condensed  milk 
over  coconut.    Bake  in  350     oven  for  25  minutes  until  lightly  browned.    Cool  in 
pan  15  minutes  before  cutting.    Yields  2  dozen  1-1/2  x  1"  bars. 


Wrap  the  outer  leaves  of  Iceberg  lettuce  around  rolls  or  buns,  then 
wrap  in  foil,  to  keep  rolls  moist  while  warming  in  a  moderate  oven. 


MINCE-MEAT  OATMEAL  COOKIES 


Verna  Dare  Avery  45 


1  c.  shortening 
1-1/2  c.  brown  sugar 

2  eggs  (well  beaten) 
1/4  c.  molasses 

2  tbs.  sweetened  condensed  milk 

2  tbs.  water 
1-1/2  c.  mince  meat 

3  c.  plain  flour 
1/2  tsp.  salt 

4  tsp.  baking  powder 

2  c.  oatmeal 

Cream  shortening  and  sugar,  add  eggs,  molasses,  milk,  water  and  mince  meat.  Sift 
and  measure  flour,  then  add  salt,  baking  powder  and  sift  again.    Add  oatmeal, 
combine  with  first  mixture.    Mix  thoroughly.    Drop  by  teaspoonful  on  a  well  greased 
baking  sheet.    Bake  at  410  F  for  15  to  20  minutes.    Makes  about  45  cookies. 

OATMEAL  COCONUT  COOKIES  Juanita  Plueddemann 

3/4  c.  butter 

1  c.  brown  sugar 

1/2  c.  granulated  sugar 

1  egg 

1/4  c.  water 
1  tsp.  vanilla 

3  c.  oats,  uncooked 

1  c.  sifted  flour 
1/2  tsp.  soda 

7  oz.  coconut 

Mix  sugars,  butter,  egg,  water  and  vanilla.    Add  rest  and  drop  by  teaspoon  on 
greased  cookie  sheet.    Bake  at  350°F  for  10  to  15  minutes. 

ORANGE  BLOSSOMS  Charlotte  Ramey 

3  eggs 

1-1/3  c.  sugar 
1/2  c.  water 
1-1/2  c.  flour 
1-1/2  tsp  salt 

2  tsp.  vanilla 

Beat  eggs  and  add  sugar;  add  flour  and  water  alternately.    Add  other  ingredients. 
Bake  in  small  muffin  pan  in  moderate  oven.    Put  1  tsp.  butter  (margarine)  in  each 
cup  of  muffin  pan  before  putting  batter  in.    Bake  about  25  min.    While  hot,  dip  in 
the  following— 

1  box  4X  sugar 

Juice  of  2  lemons,  and  grated  rinds 
Juice  of  2  oranges,  and  grated  rinds 


If  ycu  want  to  put  the  world  right,  start  with  yourself. 


PUMPKIN  BARS 


Euphemia  Farrow 
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4  eggs 

1-2/3  c.  sugar 
1  c.  cooking  oil 

1  -  16  oz.  can  pumpkin 

2  c.  all-purpose  flour 
2  tsp.  baking  powder 

2  tsp.  cinnamon 

1  tsp.  salt 

1  tsp.  baking  soda 

1  -  3  oz.  pkg.  cream  cheese  (softened) 
1/2  c.  butter  or  margarine  (softened) 

1  tsp.  vanilla 

2  c.  confectioner's  sugar  (sifted) 

In  mixer  bowl,  beat  together  eggs,  sugar,  oil  and  pumpkin  til  light  and  fluffy. 
Stir  together  flour,  baking  powder,  cinnamon,  salt,  soda.    Add  to  pumpkin  mixture 
and  mix  well.    Spread  batter  in  ungreased  15x10x1"  baking  pan.    Bake  350°  for 
25  to  30  minutes.    Cool.    Frost  with  cream  cheese  frosting. 

Cream  together  cream  cheese  and  butter  or  margarine.    Stir  in  vanilla,  add 
confectioner's  sugar,  a  little  at  a  time,  and  mix  until  smooth. 

JUMBO  RAISIN  COOKIES  Euphemia  Farrow 

1  c.  water 
1  c.  raisins 
1  c.  shortening 
1-2/3  c.  sugar 

3  eggs 

1  tsp.  vanilla 

4  c.  flour 

1-1/2  tsp.  cinnamon 
1/4  tsp.  allspice 
1/4  tsp.  nutmeg 
1  c.  chopped  nuts 

Boil  water  and  raisins  5  minutes.    Cool.    Cream  shortening,  add  sugar.    Add  eggs, 
one  at  a  time.    Add  vanilla  and  raisins  and  water.    Add  flour  and  spices.  Mix 
well.    Add  nuts  and  then  chill  dough.    Drop  by  teaspoon  on  greased  cookie  oheet. 
Bake  at  350°  for  13  or  14  minutes. 

SEVEN  LAYER  GOODIE  Blake  Honeycutt 

1  stick  butter 

1  c.  graham  cracker  crumbs 

1  c.  coconut 

1  c.  chocolate  bits 

1  c.  butterscotch  bits 

1  c.  nuts 

1  can  Eagle  Brand  milk 

Add  ingredients  to  a  9  x  13"  pan  in  order  above.    Bake  at  350°  for  30  minutes. 


Please  support  our  advertisers  and  patrons. 


SKILLET  COOKIE 


Bett  Hayes 
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2  eggs 

1  c.  sugar 

8  oz.  pkg.  dates  (pitted) 
1/2  c.  chopped  nuts 

2  c.  Rice  Kri spies 
1  tsp.  vanilla 
Angel  Flake  coconut 

In  iron  frying  pan,  mix  eggs,  sugar  and  dates  (chopped).    Cook  15  minutes  over  low 
heat.    Add  Rice  Krispies  and  nuts  and  vanilla.    When  cool,  form  in  balls  and  roll 
in  coconut. 

GRANDMOTHER'S  SUGAR  COOKIES  Alya  Ray  Taylor 

3/4  c.  shortening  (part  butter  or  oleo)  softened 

1  c.  sugar 

2  eggs 

1  tsp.  vanilla 

2-  1/2  c.  flour  (if  self-rising,  omit  baking  powder  and  salt) 
1  tsp.  baking  powder 

1  tsp.  salt 

Mix  shortening,  sugar,  eggs,  and  flavoring  thoroughly.    Blend  in  flour,  baking 
powder,  and  salt.    Cover;  chill  thoroughly  --  at  least  one  hour.    Heat  oven  to 
400  .    Roll  dough  to  1/8"  thick  on  lightly  floured  board.    Cut  into  any  desired 
shape.    Place  on  ungreased  baking  sheet.    Bake  at  400°  6  to  8  minutes  or  until 
very  light  brown.    Yields  about  4  dozen  3"  cookies. 

"YUMMY"  COOKIES  Helen  Walter 

1  c.  butter 

2  c.  brown  sugar 
2  eggs 

3-  1/2  c.  flour 
1  tsp.  soda 
1/2  tsp.  salt 

1  c.  chopped  nuts,  and/or 
1  c.  candied  cherries 

Cream  butter  and  sugar.    Add  eggs  one  at  a  time;  mix  thoroughly.    Sift  flour,  soda 
and  salt  3  times;  add  to  creamed  mixture;  mix  thoroughly.    Add  nuts  and/or  cherries. 
Mold  into  rolls.    Wrap  in  wax  paper,  refrigerate  until  ready  to  bake.    Bake  at 
450°  8  to  10  minutes. 


If  you  rinse  a  pan  in  cold  water  before  pouring  milk  in  it  to  heat,  such  as  when 
making  cocoa,  the  milk  will  not  stick  to  the  pan. 

One  tbs.  of  cream  of  tartar  added  to  a  pot  of  water  and  boiled  30  min.  will 
brighten  aluminum  pans  again.    Apple  peelings  will  do  the  same. 


Please  support  our  advertisers  and  sponsors. 


DESSERTS 
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ANGEL  CAKE  DESSERT  Naomi  Jackson 

1  angel  food  cake  (broken  into  bite  size  pieces) 

1  Ig.  pkg.  cream  cheese,  softened 

1/2  c.  sugar 

1/2  c.  cold  milk 

1  Ig.  carton  cool  whip 

1  can  cherry  pie  filling 

Mix  cream  cheese  and  sugar  thoroughly.    Add  milk.    Fold  in  cool  whip  and 
then  cake  pieces.    Put  in  flat  baking  pan  and  top  with  cherry  pie  filling. 


APPLE  CRUNCH  Becky  Groome 

6  Ig.  cooking  apples 
1/2  c.  granulated  sugar 
1/2  tsp.  nutmeg 
1/2  tsp.  cinnamon 
1/2  c.  butter 
1  c.  brown  sugar 
1  c.  flour 

Peel  and  slice  apples.    Arrange  in  a  greased  baking  dish.    Sprinkle  with 
granulated  sugar,  nutmeg,  and  cinnamon.    Combine  brown  sugar,  butter,  and 
flour  until  it  resembles  coarse  meal.    Spread  over  mixture.    Bake  one  hour 
at  325°.    Top  with  ice  cream  and  serve  warm. 


BLUEBERRY  CRUMBLE  Sharon  Lee 

1  c.  sugar 

1  c.  self-rising  flour 
1  stick  margarine 
1  pt.  blueberries 

Mix  sugar,  flour,  and  margarine.    Place  blueberries  in  pie  plate.  Put 
crumbled  mixture  on  top.    Cook  at  350    35  or  40  minutes.    Serve  warm  with 
vanilla  ice  cream  or  Cool  Whip  on  top. 


SPECIAL  CHERRY  DESSERT  Pat  Kernan 

1  can  Comstock  cherry  pie  mix 

1  box  yellow  cake  mix 

1  can  shredded  coconut 

1  c.  broken  nuts 

1  stick  margarine,  melted 

Grease  pyrex  baking  dish.    Put  in  cherry  pie  mix.    On  top  of  this  sprinkle 
cake  mix;  then,  spread  on  coconut.    Top  with  broken  nuts.    Dribble  melted 
margarine  over  entire  mixture.    Place  in  350°  oven  and  bake  45  or  50  minutes. 
(Test  with  toothpick)    Don't  get  too  brown.    Make  day  before  you  want  to 
serve  it.    Put  in  refrigerator.    Before  serving,  spread  whipped  cream  on  top. 


HEAVEN  DELIGHT  Charlotte  Ramey  49 

Vanilla  wafers 

1  can  Eagle  Brand  milk,  cold 
1/4  c.  lemon  juice 
Mix  well  together. 

Add  to  the  above— 

10  marshmallows,  cut  up  or  about  25  small  ones 

12  maraschino  cherries,  cut  up 

1  sm.  can  crushed  pineapple  (drained) 

1/2  c.  whipping  cream,  whipped 

1/2  c.  nuts,  chopped  (if  desired) 

Line  12x10  pan  with  vanilla  wafers.    Pour  some  of  mixture  over  wafers^  Make 
another  layer  of  wafers;  pour  remainder  of  mixture  over  this.    Let  stand  in 
refrigerator  overnight. 


ANGEL  (HEAVENLY)  HASH  Ed  and  Betty  Smith 

1  Angel  Food  Cake 
1  qt.  milk 

4  whole  eggs  (beaten) 
2/3  c.  sugar 
1  tsp.  vanilla 
1  tsp.  almond 
Orange  chunks 
Banana  slices 
Coconut 

Crumble  cake  into  casserole.    Make  custard  as  follows:    Put  milk  in  double 
boiler  and  bring  to  smoking  point  (scald).    Add  beaten  eggs,  sugar,  vanilla 
and  almond.    Cook  to  custard  stage,  stirring  continuously;  take  off  stove  and 
cool.    Pour  custard,  orange  chunks  and  banana  slices  over  crumbled  cake. 
Sprinkle  lightly  with  coconut.    Top  with  whipped  cream  and  maraschino  cherries. 
Put  in  refrigerator  to  cool.    Serves  6-8. 


MAGIC  CHERRY  COBBLER  Juanita  Plueddemann 

1/4  c.  margarine 
1/2  tsp.  vanilla 
3/4  c.  sugar 

1  c.  sifted  all  purpose  flour 

2  tsp.  baking  powder 
1/8  tsp.  salt 

1/2  c.  milk 

1  can  (1  lb.)  red  sour  pitted  cherries 
Red  food  coloring 

Cream  together  margarine,  vanilla,  and  1/2  cup  sugar.    Sift  together  dry 
ingredients.    Add  to  creamed  mixture  alternately  with  milk,  beating  until  smooth. 
Pour  into  buttered  2-quart  baking  dish.    Add  few  drops  red  food  coloring  to 
cherries  and  pour  over  top.    Sprinkle  with  remaining  sugar.    Bake  in  moderate 
(375^)  oven  45  minutes.    When  baked  the  cake  comes  to  top.    Serve  warm  with  cream, 
whipped  topping  or  ice  cream.    Makes  6  servings. 


Please  support  our  aidvertisers  and  patrons. 


PINEAPPLE  SNOW 


Linda  Mc Kinney 
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1  Angel  Food  Cake 

2  envelopes  unflavored  gelatin 
4  tbs.  cold  water 

1  c.  boiling  water 

1  c.  sugar 

1  qt.  Dream  Whip 

1  Ig.  can  crushed  pineapple 

1  c.  coconut 

Stir  gelatin  in  cold  water  until  dissolved.    Add  boiling  water  and  stir.  Add 
sugar  and  stir  until  melted.    Add  pineapple  and  coconut.    Put  in  refrigerator 
about  1  hour  until  thickened  but  not  completely  set.    Beat  in  1/2  cup  Dream 
Whip.    Break  cake  in  chunks  in  large  pyrex  dish.    Pour  mixture  over  cake. 
Refrigerate.    Add  whipped  topping  and  cherry  when  served. 

PINEAPPLE  CREAM  DESSERT  Betty  Yancey 

1  lb.  box  vanilla  wafers,  crushed 
1/2  c.  butter  or  margarine 
1-1/2  c.  powdered  sugar 

1  egg  (whole) 

2  tbs.  lemon  juice 

1  Ig.  can  crushed  pineapple  (drained  well) 
1/2  c.  chopped  nuts 
1/2  pt.  whipping  cream 

Use  8x12"  pan.    Cream  butter  in  mixing  bowl.    Add  sugar  and  beat.    Add  egg  and 
lemon  juice  beating  between  each  one.    After  removing  1/4  of  wafer  crumbs, 
spread  remainder  of  crumbs  evenly  over  pan.    Dab  mixture  over  crumbs  by 
teaspoonf ul .    Take  a  knife  and  gently  spread  dabs  over  crumbs.    Mix  pineapple 
and  nuts  and  spread  over  mixture.    Whip  and  sweeten  cream  to  taste.  Spread 
over  fruit  and  nut  mixture.    Sprinkle  remaining  crumbs  over  cream  mixture. 
Refrigerate.    This  dessert  is  better  made  the  night  before  serving.    Cut  with 
spatula  and  serve  in  squares. 

STRAWBERRY  DELIGHT  Janet  Harper 

1  Ig.  pkg.  strawberry  Jello 
1  10-oz.  pkg.  strawberries 
1  pkg.  Dream  Whip 
1  Angel  Food  cake 

Make  Jello.  (Use  a  little  less  water.)  Add  strawberries  and  set  but  not  until 
firm.  Whip  Dream  Whip.  Add  Jello  mixture  and  whip  again.  Fold  in  broken  cake 
pieces.    Pour  into  12x8"  dish.    Refrigerate.    Chill  until  set.    Serves  8-10, 


When  you  hear  that  someone  has  gossiped  about  you,  kindly 
reply  that  he  did  not  know  the  rest  of  your  faults  or  he 
would  not  have  mentioned  only  these. 

Patience  is  the  ability  to  idle  your  motor  when  you  feel  like 
s tri  ppi  ng  your  gears  . 


FROZEN  DESSERTS 
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APRICOT  ICE  Eula  Hardee 

3-1/2  c.  canned  peeled  apricots 

1  lemon,  juiced 

12  macaroons 

1  pt.  heavy  cream 

1/2  tsp.  almond  extract 

1/2  c.  confectioner's  sugar 

Mix  apricots  and  juice  in  blender.    Line  a  loaf  pan  with  waxed  paper.    Pour  in 
apricot  mixture  and  freeze.    Heat  macaroons  in  oven  until  dry  and  crumb  in 
blender.    Whip  cream,  adding  flavoring  and  sugar.    Combine  with  macaroons, 
spread  on  apricot  mixture  and  return  to  freezer.    Remove  from  freezer  15  mins. 
before  serving.    (Pull  waxed  paper  for  easier  removal.)    Slice.    Serves  8. 


BUTTER  PECAN  ICE  CREAM  Lona  Rate! if fe 

2  c.  light  brown  sugar  (packed) 

1  c.  water 

2  dashes  salt 

4  eggs  (beaten) 
4  tbs.  butter 

1  c.  evaporated  milk)^^^.  .  ^ 

1  c.  water  )^°'"^^"^ 

2  tsp.  vanilla 

1  pkg.  3-oz.  Dream  Whip 
1  c.  chopped  toasted  pecans 
1-1/2  to  2  c.  whole  milk 

Combine  in  top  of  double  boiler  brown  sugar,  water  and  salt;  cook  until  sugar  is 
melted.    Pour  small  mount  of  mixture  over  beaten  eggs  and  return  egg  mixture  to 
sugar  mixture.    Stir  and  cook  over  hot,  not  boiling,  water  until  thickened.  Add 
butter.    Cool.    Add  the  2  cups  of  milk  and  water  and  vanilla.    Add  Dream  Whip 
and  fold  into  cooked  mixture.    Stir  in  pecans.    Add  whole  milk.  Freeze. 


BUTTERSCOTCH  CRUNCH  Laurie  Charlton 

1  c.  all  purpose  flour 

1/2  c.  oatmeal 

1/4  c.  brown  sugar 

1/2  c.  butter 

1/2  c.  chopped  nuts 

1  -  12  oz.  jar  butterscotch  topping 

1  qt.  vanilla  ice  cream,  softened 

Combine  flour,  oatmeal,  brown  sugar,  butter  and  nuts.    Pat  into  a  13  x  9"  pan 
and  bake  for  15  mins.  at  400°.    Stir  while  warm  to  make  crumbs.    Cool.  Pat 
3/4  of  crumb  mixture  into  a  9"  square  pan.    Put  on  1/2  of  topping,  top  with 
ice  cream,  drizzle  remaining  topping,  sprinkle  with  rest  of  crumb  mixture. 
Freeze.    Serves  9. 


Please  support  our  advertisers  and  patrons 


CRUNCHY  ICE  CREAM  DESSERT 

1  c.  light  brown  sugar 
1  stick  butter 

2-1/2  c.  crushed  corn  flakes 
1/2  c.  nuts 

1  can  Angel  Flake  coconut 
1/2  gallon  softened  vanilla  ice  cream 

Melt  brown  sugar  and  butter.    Add  corn  flakes,  nuts  and  coconut.    Mix  well.  Put 
1/2  of  mixture  in  a  9x13x2"  pan.    Spread  ice  cream  over  the  corn  flake  mixture. 
Spread  the  remaining  mixture  on  top  of  ice  cream.    Freeze.    Cut  in  squares  to 
serve. 

FROZEN  LEMON  DESSERT  Lee  Commander 

1/2  gallon  vanilla  ice  cream  or  ice  milk 
12  oz.  can  undiluted  lemonade 
1/2  c.  pecans 
Graham  cracker  crust 
12  cherries, optional 

Combine  ice  cream,  lemonade  and  nuts.    Place  on  graham  cracker  crust.    Top  with 
whipped  cream  and  cherries. 

FROZEN  PEACH  DESSERT  Phyllis  Goforth 

1  lb.  coconut  macaroons 

2  c.  sliced  peaches 
2  tbs.  lemon  juice 
3/4  c.  sugar 

1/2  pt.  whipping  cream 

Grease  13"  pyrex  dish  with  butter.    Crumble  macaroons  and  line  bottom  of  dish. 
Mash  peaches;  add  lemon  juice  and  sugar  to  peaches.    Whip  cream.    Fold  into 
mixture.    Pour  on  top  of  crumbs.    Cover  with  more  crumbs  and  freeze. 

ICE  CREAM  Betty  Yancey 

1  c.  Carnation  milk  (chilled  and  whipped) 

2  eggs 

1-1/2  c.  sugar 

Peaches  or  strawberries  (sweetened  to  taste) 
Sweet  milk 

Add  eggs  to  whipped  carnation  milk.    Add  sugar  gradually  to  milk,  mixing  thoroughly. 
Add  sweetened  fruit.    Place  in  freezer  container.    Add  bottled  milk  to  fill  line  on 
container.    Freeze . 


Some  people  are  making  such  a  thorough  preparation  for  a 
rainy  day  that  they  aren't  enjoying  today's  sunshine. 


Becky  Groome  ^2 


Our  advertisers  and  sponsors  will  appreciaite  your  patronaige. 


ICE  CREAM  CRUNCHIE 


Cathy  Powell 
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1/2  c.  white  Karo  syrup 

1/2  c.  creamy  peanut  butter 

4  c.  Rice  Cri spies 

1/2  gal.  ice  cream  or  ice  milk 

Mix  syrup  and  peanut  butter  together.    Work  in  rice  crispies.    Line  bottom  of 
13x9x9"  pyrex  dish.    Chill  10  minutes.    While  chilling,  whip  ice  cream  with 
mixer  and  spread  on  cooled  mixture.    Keep  in  freezer  until  time  to  serve.  Cut 
in  squares. 


THREE  FRUIT  SHERBET  Betsy  Reid 

3  bananas,  sliced 

1  (8-1/4  oz.)  can  crushed  pineapple 
Juice  of  3  lemons 

2  c.  sugar 
1  qt.  milk 

Combine  bananas,  pineapple,  and  lemon  juice;  stir  in  sugar.  Chill  well.  Blend 
in  milk;  freeze  in  ice  trays  or  an  ice  cream  freezer.    Serves  6-8. 


HAPPY  DAYS 

Take: 

1  cup  of  friendly  words 

2  heaping  cups  of  understanding 

4  heaping  teaspoons  of  time  and  patience. 
Add: 

A  pinch  of  warm  personality 
And  a  dash  of  humor. 

Meas  ure : 

The  words  carefully  and  the  heaping 

amounts  of  time  and  patience. 
Keep  temperatures  low. 
Do  not  boil 

Add  a  dash  of  humor  and  a  pinch  of 
warm  spice  of  life. 

Serve : 

In  individual  molds  and  garnish  with  smiles. 
This  recipe  is  guaranteed  never  to  fail. 

—  Copied . 


Please  support  our  advertisers  and  patrons. 


ICINGS 
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FLUFFY  BOILED  ICING  Tottie  McKnight 

Combine  in  sauce  pan: 
1  c.  sugar 
1/3  c.  water 

1  tbs .   light  corn  syrup 
1/8  tsp.  salt 

Stir  until  well  blended.     Boil  slowly  without  stirring  until  mixture 
will  spin  a  long  thread  when  a  little  is  dropped  from  spoon  held  high 
above  pan   (2  38**  to  242°  F) 
Put  into  large  bowl  of  mixer: 

2  egg  whites 

Beat  on  high  speed  until  stiff  but  still  moist   (about  2  1/2  minutes) . 
Scrape  bowl  while  beating.     Pour  hot  syrup  slowly  over  egg  whites 
while  beating  on  high  speed.     Continue  beating  until  mixture  is  very 
fluffy  and  will  hold  its  shape. 
Add: 

1  tsp.  vanilla 

Beat  until  blended  and  spread  on  cake.     If  icing  does  not  seem  stiff 
enough,  beat  in  2  or  3  tbs.   confectioner's  sugar  a  tbs.  at  a  time. 

EASY  CARAMEL  ICING  '         Camille  Kite 

1/2  c.  butter 

1  c.  brown  sugar 
1/4  c.  milk 

2  c,  sifted  confectioner's  sugar 

Melt  butter  over  low  heat  in  sauce  pan.     Add  brown  sugar.     Boil  over 
low  heat  for  2  minutes,   stirring  constantly.     Add  milk  and  continue 
stirring  until  mixture  comes  to  a  boil.     Remove  from  heat;  cool;  add 
confectioner's  sugar,  beating  well  until  of  spreading  consistency. 


DELICIOUS  CHOCOLATE  ICING  Bonnie  Harrington 

1  c.  brown  sugar 

3  tbs.  cocoa 

1  stick  butter 

1  box  confectioner's  sugar 

1  tsp.  vanilla 

1/3  c.  milk 

Bring  brown  sugar,  cocoa,  butter  and  milk  to  a  boil.  Pour  over  con- 
fectioner's sugar;  add  vanilla. 

CHOCOLATE  ICING 

10  Ig.  marshmallows 

1  sm.  can  milk 

2  c.  sugar 

1  stick  butter  or  margarine 
1  sm.  pkg.  chocolate  chips 

Heat  until  bubbly  and  cook  5  minutes  first  3  ingredients.  Remove 
from  heat  and  add  butter  and  chips.     Cool  slightly,  beat,  spread  on 
2-layer  cake. 


Bet  Tyler 

Margaret  Whitehurst 


SEMI-COOKED  CHOCOLATE  ICING 


Anne  Lee  Hardee 


1  lb.  lOX  sugar 
1/2  c.  canned  milk 

2  blocks  chocolate   (do  not  use  cocoa) 
1/2  c.  butter  or  corn  oil  margarine 

1  tsp.  vanilla 

Melt  chocolate  and  butter  over  hot  water.     Beat  in  sugar  and  milk 
alternately  until  well  mixed.     Place  over  boiling  water  for  about  3 
min.,  stirring  occasionally.     Remove  from  heat,  add  vanilla  and 
spread  on  cake  while  warm.     Additional  milk  may  be  added  if  needed. 
Will  ice  2  9"  or  3  8"  layers.     Can  use  1  1/2  recipes  for  large  cake. 

CHOCOLATE  WHIPPED  CREAM  ICING 
(Great  on  angel  food  cake) 

3  c.  whipping  cream 

1  1/2  c.  confectioner's  sugar 

3/4  c.  cocoa  (Dutch  style  is  much  better) 

1/4  tsp.  salt 

1/3  c.  lightly  toasted  slivered  blanched  almonds 

Chill  above  ingredients  in  refrigerator  at  least  2  hours.     After  2 
hours,  whip  mixture  on  high  speed  of  mixer  until  stiff.     If  almonds 
desired,  fold  in  or  sprinkle  on  top  of  cake  after  whipped  icing  is 
on.     Best  to  chill  cake  at  least  4  hours  or  until  set. 

EASY  ORANGE  ICING 

1  box  powdered  sugar 
1/2  stick  butter,  melted 

1  tsp.  vanilla 

2  tbs.  orange  rind,  grated 

1/4  to  1/2  c.  fresh  orange  juice 

Combine  all  ingredients  with  electric  mixer  and  spread  on  cake. 

SEAFOAM  ICING 
2  egg  whites 

1  1/2  c.  firmly  packed  brown  sugar 
5  tbs.  water 
Dash  of  salt 
1  tsp.  vanilla 

Combine  egg  whites,  sugar,  water  and  salt  in  top  of  double  boiler; 
beat  slightly  to  mix.     Cook  over  rapidly  boiling  water;  beat  with 
rotary  beater  or  on  high  speed  of  electric  mixer  for  7  minutes  or 
until  frosting  stands  in  peaks.     Remove  from  heat;  add  vanilla. 
Beat  for  2  minutes  or  until  thick  enough  to  spread. 

Be  not  among  winebibbers :  among  riotous  eaters  of  flesh:  For  the 
drunkard  and  the  glutton  shall  come  to  poverty:  and  drowsiness  shall 
clothe  a  man  with  rags. 

— Prov.  23:20-21. 


DESSERTS 
PIES 
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APPLE  PIE  Martha  Coffman 

4  Ig.  tart  apples  ^^^^  Robinette 

1/2  c.  sugar 

1  tsp.  cinnamon 

1/2  c.  sugar 

3/4  c.  flour 

1/3  c.  butter 

Pare  apples,  cut  into  eighths, and  put  evenly  into  deep  crust  pie  shell.  Sprinkle 
with  1/2  c.  sugar  mixed  with  cinnamon.    Sift  other  1/2  c.  sugar  with  flour;  cut  in 
butter  until  crumbly.    Cover  apples  with  this  mixture.    Bake  on  bottom  shelf  in 
400°  oven  for  10  minutes.    Then  bake  at  350®  about  40  minutes  or  until  apples  are 
tender. 


BANANA  PUDDING,  CHOCOLATE  OR  COCONUT  PIE  Frances  Mann 

1  c.  sugar. 
3  tbs.  flour 
pinch  of  salt 
3  tbs.  cocoa 

1  1/2  c.  milk 

2  eggs,  separated 
2  tsp.  butter 

1  tsp.  vanilla 

Mix  sugar,  flour,  salt,  cocoa,  milk,  and  egg  yolks.    Put  in  double  boiler  to  cook 
until  thick.    Then  add  butter  and  vanilla.    Pour  into  baked  pie  shell  and  top  with 
meringue  made  from  2  egg  whites  and  3  tbs.  sugar.    Spread  over  pie  and  bake  at  375° 
until  meringue  is  brown. 

If  using  for  coconut  pie  add  1/2  to  1  c.  of  coconut  to  butter  and  vanilla. 
Plain  custard  makes  delicious  banana  pudding. 

BANANA  MALLOW  PIE  Tottie  McKnight 

1  pkg.  vanilla  pie  filling 

1-1/2  cups  Kraft  Mi  nature  Marshmallows 
1/2  c.  heavy  cream  whipped 

2  bananas  sliced 
1-9  in.  pastry  shell 

Prepare  pie  filling  as  directed  on  pkg.    Cover  with  waxed  paper  and  chill.  Fold 
in  marshmallows  and  whipped  cream.    Slice  bananas  into  pastry  shell.    Pour  filling 
over  bananas.    Chill  several  hours. 


COMPLIMENT  OF  FRIENDS 

A  friend  is  one  to  whom  one  may  pour  out  all  the  contents  of  one's  heart,  chaff 
and  grain  together,  knowing  that  the  gentlest  of  hands  will  take  and  sift  it,  keep 
what  is  worth  keeping  and  with  the  breath  of  kindness  blow  the  rest  away. 


CHOCOLATE  LUSCH  r,^^,    ^  ^ 

 1  ;  7-  .  Betsy  McDonald  C7 

Crust:    1  c.  plain  flour 

1/2  c.  nuts 

1  stick  margarine 

Mix  and  spread  in  bottom  of  rectangular  dish.    Bake  until  brown.  Cool. 

Layer  #1:    1  c.  Confectioner's  sugar 

1  c.  Cool  Whip  -  from  9  oz.  container 
8  oz.  cream  cheese 

Mix  and  spread  over  crust. 

Layer  #2:    2  pkgs.  instant  chocolate  pudding  mix 
3  c.  milk 

Mix  and  spread  over  cheese  layer.  Top  with  remainder  of  Cool  Whip.  Refrigerate 
until  serving  time. 


HERSHEY  BAR  PIE  Mary  W.  Sugg 

20  Graham  crackers 
2  tbs.  sugar 

1-1/2  tbs.  melted  butter 
16  whole  marshmallows 

6  Hershey  bars,  plain  or  almond  (more  if  desired) 

1/2  c.  milk 

1  tsp.  vanilla 

Dash  of  salt 

1/2  pt.  whipped  cream 

Combine  graham  crackers,  sugar  and  butter,  and  press  into  9-in.  pie   pan.  Place 
in  freezer  until  pie  is  made,  or  heat  5  minutes  in  350°  oven  and  cool.  Melt 
remaining  ingredients  (except  whipped  cream)  over  very  low  heat.    Cool  completely. 
Fold  in  whipped  cream.    Place  in  graham  cracker  crust  &  refrigerate.    Serve  with 
small  amount  of  whipped  cream.    Serves  6-7.    Just  as  good  fixed  a  day  ahead. 


ICEBOX  CHOCOLATE  PIE  Mrs.  Fred  Robbins 

1  c.  butter 

1-  1/2  c.  sugar 
1  tsp.  vanilla 

2-  1/2  squares  bitter  chocolate,  melted 
4  eggs 

Cream  butter  and  sugar.  Add  cooled  chocolate  and  vanilla.    Add  eggs,  one  at  a  time, 
beating  5  minutes  after  each  addition.    Pour  into  baked  pie  shell.    Top  with 
whipped  cream.    Makes  2  pies. 


CHOCOLATE  PUFFS 

1/2  c.  boiling  water 
1/4  c.  shortening 
1  c.  sugar 


1/4  c.  cocoa 
1  1/2  c.  flour 
1/2  tsp.  salt 
1/2  tsp.  vanilla 


1/2  tsp.  baking  powder 
1/2  tsp.  soda 
1  egg,  beaten 
1/2  c.  sour  cream 


Add  water  to  the  sugar,  cocoa  and  shortening.  Beat  until  sugar  is  dissolved.  Add 
sifted  dry  ingredients  alternately  with  cream,  egg  and  vanilla  (blended  together) 
Fill  greased  cup  cake  pan  1/2  full  and  bake  at  350*».  May  be  frosted;  good  plain. 


CHOCOLATE  PIE 


Jean  Haislip 
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1/2  stick  butter 

1  square  unsweetened  chocolate 
1-1/4  c.  sugar 

2  eggs 

1  tsp.  vanilla 

1  sm.  can  evaporated  milk 

Melt  butter  and  chocolate  over  hot  water.    Pour  into  beaten  eggs  and  sugar.  Add 
vanilla  and  milk;  mix  well.    Pour  into  unbaked  pie  shell  and  bake  at  325**  for 
30  minutes. 


CHOCOLATE  PIE  Bett  Hayes 

1  c.  sugar 

2  tbs.  flour 
2  tbs.  cocoa 

1  tbs.  butter 

2  eggs,  separated 
1  c.  milk 

1  tsp.  vanilla 

1  pie  shell ,  baked 

Mix  sugar,  flour  and  cocoa  together.  Beat  egg  yolks  and  add  to  dry  mixture.  Add 
milk  and  butter  and  cook  over  medium  heat  until  thick.    Pour  into  baked  pie  shell 
and  cover  with  stiffly  beaten  egg  whites.    Bake  until  brown  in  350°  oven. 

CHOCOLATE  FUDGE  CAKE  PIE  Miriam  Little 

2  squares  Bakers  bitter  chocolate 
1/4  lb.  butter 

Melt  together  over  hot  water.    Remove  and  add: 

1  c.  sugar 

2  slightly  beaten  eggs 

1/4  c.  flour  (after  sifting) 

1  pinch  salt 

1  tsp.  vanilla 

3/4  c.  broken  pecans 

Put  in  heavily  greased  pie  pan  and  bake  about  25-30  minutes  at  350°.  Serve  cold 
with  topping  or  ice  cream.    Serves  six. 


There  are  only  two  lasting  bequests  we  can  give  our  children. 
One  is  roots;  the  other  1s  wings. 


Learn  from  the  mistakes  of  others;  you  can't  live  long  enough  to  make 
them  all  yourself. 


Our  advertisers  and  sponsors  will  appreciate  your  patrona^ge. 


FRENCH  SILK  CHOCOLATE  PIE 


Mattie  Ferguson 
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1/2  c.  butter  or  margarine 
3/4  c.  sugar 

2  squares  unsweetened  chocolate,  melted  and  cooled 

1  tsp.  vanilla 

2  eggs 

1-8  in.  baked  pie  shell 

In  Mixing  bowl,  cream  butter,  gradually  add  sugar  creaming  until  light.  Blend 
chocolate  and  vanilla.    Add  eggs,  one  at  a  time,  beating  3  minutes  after  each  one. 
Turn  into  pastry  shell.    Chill  several  hours.    Then  garnish  with  whipped  cream  or 
cool  whip. 

COCONUT  PIE  Ruby  Phillips 

1/4  c.  buttermilk 
1/4  c.  sweet  milk 

3  eggs 

1  stick  margarine  (melted) 
1-1/4  c.  coconut  or  1  can 
1  c.  sugar 

1  tsp.  vanilla 

Melt  margarine  first  and  cool.    Then  mix  all  ingredents  together.    Cook  10  minutes 
at  375°  then  turn  back  heat  to  300°  and  finish  cooking. 

COCONUT  PIE  Edith  Johnston 

2  eggs 

1-1/2  c.  sugar 
pinch  salt 

1/2  c.  butter,  softened 

1/4  c.  flour 

1/2  c.  milk 

1  c.  shredded  coconut 

9  in.  pastry  shell,  unbaked 

Preheat  oven  to  325°.  Beat  eggs  and  gradually  add  sugar  and  salt,  beat  until  thick 
and  lemon  colored.  Blend  in  butter,  then  flour  and  milk.  Add  coconut.  Spoon  into 
pastry  shell  and  bake  for  45  minutes  to  1  hour  or  until  set  and  slightly  browned. 

CHERRY  PIE  Thelma  Whitehurst 

1  Ig.  pkg.  cream  cheese 

1/2  c.  sugar 

1  Ig.  Cool  Whip 

1  can  Cherry  Pie  filling 

l-9in.  baked  pie  shell 

Cream  sugar  and  cream  cheese.    Add  Cool  Whip  and  blend.    Pour  into  shell.  Add 
Cherry  Pie  filling. 


The  difference  between  stumbling  blocks  and  stepping  stones  is  the  way  a  man  uses 
them. 


CHERRY  PIE  1  Betsy  Ewell 

1 

2  Graham  Cracker  Crusts 

1  can  Bordens  Condensed  Milk 

1/3  c.  lemon  juice 

1  c.  nuts,  chopped 

2  cans  Red  Sour  Pitted  Cherries 
1  Ig.  Cool  Whip 

Mix  together  milk  and  lemon  juice.  Add  nuts  and  cherries.  Blend  in  Cool  Whip. 
Chill  over  night.    Makes  2  pies. 


CHERRY  DELIGHT  PASTRY  Judy  Edwards 

Pastry:    1  c.  flour 

1/3  c.  light    brown  sugar 

1  stick  margarine 

1/2  c.  chopped  pecans 
Filling:  1  8  oz.  pkg.  cream  cheese 

3/4  c.  white  sugar 

1/2  pt.  whipped  cream 

1  tsp.  vanilla 
Topping:  1  can  cherry  pie  fil'ling 

Whipped  cream 

Mix  pastry.  Spread  in  a  9X13  pan.  Bake  15  minutes  at  325°.  Cool.  Mix  filling. 
Chill.  Top  with  pie  filling  and  cream.  This  can  be  used  with  blueberry  or  apple 
pie  filling. 


FUDGE  PIE  (Emergency  Pie)  Mary  Harvey 

2  squares  unsweetened  chocolaite 
1/2  c.  margarine  or  butter 
2  eggs  well  beaten 
1  c.  sugar 

1/4  c.  all-purpose  flour 
Vanilla  ice  cream  (optional) 

Melt  chocolate  and  butter  over  medium  heat.    Combine  eggs,  sugar,  and  flour;  stir 
into  chocolate  mixture.    Pour  into  8-in.  pie  shell.    Bake  at  350°  for  20-25  minutes. 
(Center  of  pie  will  be  soft.)    Serve  hot  with  vanilla  ice  cream. 


FRUIT  PIE 

2  c.  sugar 
6  eggs 

1  c.  margarine 
1  c.  raisins 

1  c.  pecans,  chopped  ^ 
1  tsp.  lemon  juice 
1  c.  coconut 

3  unbaked  pie  shells 

Combine  all  ingredients  and  pour  into  pie  shells.    Bake  at  350°  for  45  min. 


Please  support  our  advertisers  and  patrons. 


IMPOSSIBLE  PIE 


Laurie  Charlton 
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Beat  4  eggs  and  add: 

1-3/4  c.  sugar 

1/2  c.  self  rising  flour 

2  c.  milk 

1  tsp.  vanilla 

1/2  stick  margarine,  melted 

1-7  oz.  pkg.  flaked  coconut 

Turn  into  2  greased  9  in.  pie  plates.    Bake  at  350°  for  30-40  minutes  until 
coconut  is  firm  and  pie  is  brown.    Serves  12. 

LEMON  PIE  Margaret  Whitehurst 

1  c.  water 

1  c.  sugar 

2  eggs ,  separated 

2  tbs.  cornstarch 

Juice  and  grated  rind  of  1  lemon 

Bring  water,  sugar,  egg  yolks,  and  cornstarch  to  a  boil  and  simmer  for  about  5 
minutes.    Remove  from  heat  and  add  lemon  juice  and  rind.    Cool  slightly  and  pour 
into  baked  pie  crust.    Cover  with  meringue  made  by  beating  2  egg  whites  with  2 
tbs.  sugar.    Brown  in  moderate  oven. 

LEMON  PIE  Judy  Edwards 

1/3  c.  flour 
1  c.  sugar 
1-2/3  c.  milk 

3  eggs,  separated 
1  tbs.  lemon  rind 
1/3  c.  lemon  juice 
1  tbs.  butter 

1-9  in  pie  shell ,  baked 

Mix  flour,  sugar,  and  milk.    Place  over  medium  heat;  stir  until  mixture  boils. 
Cool  until  it  thickens.    Mix  with  egg  yolks  a  little  at  a  time.    Return  to  heat 
and  cook  2  minutes.    Remove  from  heat.    Add  lemon  rind,  juice,  and  butter.  Slowly 
stir  and  pour  into  cooled  pie  crust.    Top  with  meringue  made  by  beating  3  egg 
whites  with    6  tbs.  sugar.    Bake  at  375"*  until  meringue  is  brown. 

MOLASSES  PIE 

1  c.  molasses 

4  eggs 

4  tbs.  butter 

4  tbs.  orange  marmalade 

Pecans  (opt.) 

Beat  eggs,  add  molasses,  butter,  and  marmalade.    Put  in  unbaked  pastry  shell  and 
bake  slowly.    Nuts  may  be  added  if  desired. 

Please  patronize  our  advertisers  and  sponsors. 


LEMON  CHESS  PIE  Gamine  Hite  62 

3  eggs 

1-1/2  c.  sugar 
3/4  stick  butter  (melted) 
1  tbs.  lemon  flavoring 
1  tbs.  vinegar 

Blend  all  ingredients.    Pour  into  2  8-in.  unbaked  pie  crusts.    Bake  at  375° 
about  30  minuteSe 


STEVE'S  LEMON  CHESS  PIE  Miriam  Little 

2  c.  sugar 

1  tbs.  corn  meal 

1/8  tsp.  salt 

1  tbs.  flour 
4  eggs 

1/4  c.  butter,  melted 

1/4  c.  milk 

1/4  c.  lemon  juice 

2  tbs.  grated  lemon  rind 

Mix  all  dry  ingredients  together.  Beat  in  the  eggs  thoroughly  and  add  the  butter, 
milk,  juice,  and  rind.    Pour  into  prepared  9  in.  pastry  shell  and  bake  at  350° 
for  50-60  minutes,  or  until  set. 


LEMON  CHIFFON  PIE  Carolyn  Williamson 

4  egg  yolks 

1/2  c.  sugar 

1/4  c.  lemon  juice 

1  tbs.  flour  (all-purpose) 

Cook  ingredients  slowly  until  thick.    Beat  4  egg  whites  until  stiff.    Add  1/4  c. 
sugar  to  egg  whites.    Add  1/2  of  egg  whites  to  yolk  mixture.    Pour  into  baked 
pie  shell.    Use  other  half  of  egg  whites  for  meringue.    Brown  in  350°  oven. 


LIME  JELLO  PIE  Lona  Ratcliffe 

1  pkg.  lime  jello 
1/2  c.  boiling  water 

1  can  evaporated  milk,  chilled 
1/4  c.  lemon  juice 

1/3  c.  sugar 

2  pkgs.  chocolate  wafers 

Dissolve  jello  in  1/2  c.  boiling  water  and  chill.  Beat  chilled  milk  until  stiff. 
Add  lemon  juice,  sugar,  then  jello.  Put  into  wafer  pie  crust. 


Laughter  is  the  shock  absorber  that  washes  the  blow  of  life 


A  rumor  is  about  as  hard  to  unspread  as  butter. 


Mi n i onai re's  Pie 


Thelma  Whitehurst 
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1  can  Borden's  Sweetened  Condensed  Milk 

1/4  c.  lemon  juice 

1  can  crushed  pineapple,  drained 

1  Ig.  Cool  Whip 

Mix  all  ingredients.    Pour  into  cooled  baked  pie  shell.  Chill. 

NO  BAKE  PIE  Miriam  Little 

1  pt.  ice  cream,  any  flavor 
1  c.  cold  milk 

1  pkg.  (3  oz.)  instant  pudding  (flavor  same  as  ice  cream  or  coconut) 
1  pie  shell,  baked,  or  graham  cracker  crust 

Let  ice  cream  soften  slightly  and  mix  in  milk.    Add  the  instant  pudding  and  stir 
well.    Pour  the  mixture  into  the  pie  shell  and  put  in  the  refrigerator  for  at 
least  one  hour  before  serving. 

NO  BAKE  ORANGE  PIE  Juanita  Pleueddemann 

1  pkg.  orange  jello-  3  oz. 

1/4  c.  sugar 

1  c.  hot  orange  juice 

1  c.  undiluted  carnation  evaporated  milk 

2  tbs.  lemon  juice 

Dissolve  oranqe  jello  and  sugar  in  hot  orange  juice.    Cool  until  thickened  (about 
20-25  minutes).    Chill  milk  in  a  refrigerator  tray  until  soft  crystals  form 
through  milk.    Whip  until  stiff;  add  lemon  juice.    Continue  whipping  until  very 
stiff  (2  min.  or  longer).    Fold  whipped  milk  into  chilled  jello.    Spoon  into 
graham  cracker  crust.    Chill  pie  at  least  2  hours. 

PECAN  PIE  Helen  Walter 

Beat  together  with  rotary  beater: 

3  eggs 

1/3  c.  white  sugar 
1/3  c.  brown  sugar 
1/3  tsp.  salt 
1/3  c.  margarine,  melted 
1/2  c.  light  corn  syrup 
1/2  c.  dark  corn  syrup 
1  c.  pecans  (add  last) 

Pour  into  9  in.  pastry  shell.    Bake  at  375*  for  40-50  minutes  until  pie  is  set 
and  pastry  is  browned. 


Money  may  not  go  as  far  as  it  used  to,  but  it  has  just  as  hard  a  time 
getting  back. 

A  penny  saved  is  still  an  art 

That  keep  budgets  from  falling  apart. 


FLUFFY  fRQZEN  PEANUT  PIE 


Ruby  Phillips 
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4  oz.  cream  cheese 
1  c.  powdered  sugar  (4X)  " 
1/3  c.  peanut  butter 
1/2  c.  milk 

1  Ig.  Cool  Whip 

9  in.  Graham  cracker  crust 

1/4  c.  fine  chopped  salted  peanuts 

Mix  cream  cheese,  sugar,  peanut  butter,  and  milk;  fold  in  Cool  Whip.    After  it 
is  blended  well,  pour  into  crust  and  sprinkle  top  with  chopped  nuts.    Then  freeze. 
Do  not  thaw.    Serve  frozen.    Double  recipe  makes  3  pies. 

PINEAPPLE  COCONUT  PIE  Bonnie  Harrington 

1/2  stick  butter  (soft) 

2  eggs 

2/3  c.  sugar 

Beat  the  above.    Then  add: 

2/3  c.  coconut  (flaked) 

1/2  sm.  can  crushed  pineapple  with  juice 

Stir  all  together.    Pour  into  unbaked  pie  shell.    Bake  at  350°  for  25-30  minutes. 

PINEAPPLE  ICE  BOX  PIE  Mattie  Ferguson 

1  can  Eagle  Brand  Condensed  Milk 
1  9  oz.  c.  Cool  Whip 
Juice  of  1-1/2  lemons 

1  Ig.  can  crushed  pineapple  (well  drained) 

2  tsp.  unflavored  gelatin  (dissolve  in  sm.  amount  of  water) 

1  c.  chopped  pecans 

Whip  milk  and  Cool  Whip  together.  Add  lemon  juice  and  pineapple  to  mixture.  Add 
gelatin  and  fold  in  nuts.  Put  in  2  baked  pie  shells  and  refrigerate  until  ready 
to  serve. 

DUTCH  PUMPKIN  PIE  Kay  Clemens 

1-1/2  c.  pumpkin  (cooked  &  mashed) 
1-1/4  c.  evaporated  milk 
3/4  c.  brown  sugar 

2  eggs 

1/2  tsp.  ginger 

1  tsp.  cinnamon 
1/4  tsp.  cloves 
3/4  tsp.  salt 

2  tbs.  melted  margarine 

Beat  all  ingredients  well  with  mixer.    Pour  into  unbaked  9  in.  pie  shell.  Bake 
450*=*  for  10  min.  then  325**  until  table  knife  inserted  comes  out  dry  (35-40  min). 


The  greatest  calamity  1s  not  to  have  failed;  but  to  have  failed  to  try. 


BLAKE'S  STRAWBERRY  PIE  Joanne  Honeycutt  65 

1  can  Eagle  Brand  milk 

7  tbs.  lemon  juice 

1  qt.  sugared  strawberries 

1  Ig.  carton  Cool  Whip 

Blend  milk  and  lemon  juice.    Add  strawberries.    Mix  in  Cool  Whip.    Put  into  2 
baked  pie  shells.    Refrigerate  until  serving. 


Anne  Lee  Hardee 


SOUR  CREAM  PIE 

1  8"  or  9"  shell,  baked 

2  egg  yolks 
1  whole  egg 
1/2  c.  sugar 
1  1/2  tsp.  lemon  juice 

Mix  all  ingredients  and  cook,  stirring  well,  in  double  boiler  until  thickened. 
Cool  slightly  and  pour  in  baked  pie  shell.    Top  with  meringue  made  of  2  egg  whites, 
4  tbs.  sugar,  pinch  of  salt,  pinch  of  cream  of  tartar,  vanilla.    Brown;  serve  cool. 


1/4  tsp.  ground  cloves 
1/2  tsp.  cinnamon 
1  c.  sour  cream 
1/2  c.  raisins 


TARTS 

Serve  these  on  a  tray  with  a  bowl  of  each  filling  and  a  bowl  of  whipped  cream. 
These  keep  well  in  refrigerator  and  are  especially  nice  for  holidays. 

Lemon  butter  filling: 

6  whole  eggs  2  c.  sugar 

1/2  c.  butter,  in  pieces  2  lemons,  juice  and  rind 

Put  ingredients  in  double  boiler  and  stir  constantly  until  spoon  is  coated  very 
thickly.    Let  cool.    Store  in  jar  in  refrigerator. 

Chocolate  filling: 

3  tbs.  flour  1  c.  milk,  scalded 

1  c.  sugar  2  tbs.  butter 

3  egg  yolks  Dash  of  vanilla 

2  tbs.  cocoa  (rounded) 

Mix  sugar  and  flour  with  cocoa;  add  egg  yolks  and  milk.  Lastly,  add  butter  and 
vanilla.    Cook  until  thick  and  all  lumps  are  out,  stirring  constantly. 

Mincemeat  filling: 
1  apple,  peeled  and  diced 
1  Ig.  jar  Nonesuch  Mincemeat 
Juice  of  1  lemon 

Put  in  pot,  bring  to  boil  and  simmer  for  1  hour. 
Each  filling  recipe  will  fill  1  dozen  shells. 


Our  advertisers  and  patrons  will  appreciate  your  business. 


PUDDINGS 


DATE  PUDDING  Verna  Dare  Avery 

1/2  c.  sugar 

1/4  tsp.  salt 

1  tsp.  baking  powder 

4  eggs,  separated 

1  c.  chopped  dates 

2  tbs.  flour 

1  tsp.  vanilla 
1  c.  chopped  nuts 

Combine  sugar,  salt,  baking  powder  and  well  beaten  egg  yolks.    Add  dates 
which  have  been  floured,  vanilla  and  nuts;  mix  thoroughly.    Fold  in 
stiffly  beaten  egg  whites.    Pour  in  a  well  oiled  pan.    Bake  375°  for 
30-40  minutes.    Serve  with  whipped  cream.    Serves  6. 


FRENCH  PUDDING  Louise  J.  James 

1/2  lb.  vanilla  wafers  (crushed) 
1/2  c.  melted  butter 
2  eggs  (whole) 
1-1/2  c.  sugar 

2  pkgs.  frozen  strawberries  (drained) 
1  pt.  whipping  cream 
1  c.  pecans  (broken) 

Line  greased  8x8"  dish  with  3/4  of  the  crumbs.    Combine  butter,  sugar 
and  eggs.    Mix  well.    Pour  egg  mixture  over  crumbs  (should  penetrate 
into  crumbs),  top  with  strawberries,  then  whipped  cream.    Add  remaining 
crumbs  and  pecans  on  top.    Serves  6. 


FRUIT  COCKTAIL  PUDDING  Pat  Kernan 

1  c.  flour 
1  tsp.  soda 
1/4  tsp.  salt 
1  egg 

1  c.  sugar 

1  Ig.  can  fruit  cocktail,  drained 
1/2  c.  brown  sugar 
1/2  c.  chopped  nuts 

Sift  flour,  measure,  then  sift  together  with  soda  and  salt.    Cream  egg  and 
sugar  together  well,  add  drained  fruit  cocktail;  mix.    Then  add  sifted  dry 
ingredients  all  at  one  time  and  mix  well.    Pour  into  oblong  greased  and 
floured  baking  dish.    Mix  brown  sugar  and  nuts  together  and  sprinkle  over 
top  of  mixture  in  pan.    Bake  at  300°  for  1  hour.    The  pudding  is  moist  but 
good.    Serve  whipped  cream  on  top  if  desired.    Serves  8. 


Our  advertisers  and  patrons  will  appreciate  your  business. 
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Diet  does  not  mean  an  end  to  eating — far  from  it.     There  are  many 
ways  of  preparing  delicious  dishes  and  still  restricting  calories 
and/or  certain  foods.     A  diet  can  be  a  challenge  to  use  your  inge- 
nuity in  preparing  and  combining  different  foods.     Approach  it  with 
interest  and  curiosity. 

Low  Calorie;     In  cooking  vegetables,  one  should  eliminate  all  fats, 
but  try  experimenting  with  spices  and  herbs.     Cook  vegetables  in 
bouillon  cubes  and  water  for  added  flavor.     Skim  milk  is  very  high  in 
protein,  but  with  only  half  the  calories,  and  dry  skim  milk  can  be 
whipped . 

Diabetic  and  Low  Calorie:     If  the  sweetening  agent  is  added  toward 
the  end  of  the  cooking  process  or  immediately  after,  the  best  re- 
sults are  obtained.     The  reason  is  that  the  sweetening  power  is  les- 
sened when  exposed  to  high  temperature.     Any  sugar  substitute  used 
in  excessive  amounts  can  leave  an  unpleasant  or  bitter  taste.     If  too 
much  has  been  used,  a  little  salt  will  counteract  this  taste.  Cal- 
cium base  sweeteners  are  slightly  less  sweet  than  the  sodium  form, 
but  are  the  answer  to  the  problem  of  restricting  salt  in  the  diet. 

Low  Cholesterol;     Fish  (except  shellfish) ,  chicken,  and  turkey  are 
all  lower  in  saturated  fat  than  most  meats.     Almost  all  dairy  prod- 
ucts are  high  in  saturated  fat  and  cholesterol.     Limit  eggs  to  four 
a  week,  including  those  used  in  cooking.     Select  desserts  low  in  fat. 
Gelatine  desserts,  cornstarch  puddings  that  can  be  made  with  skimmed 
milk,  angel  food  cake,  and  fruit  are  examples  of  suitable  desserts. 
Do  not  buy  already  ground  beef,  but  have  round  steak  ground.  Read 
labels  carefully  to  determine  what  commercially  prepared  diet  foods 
contain.     Many  contain  coconut  oil.     Use  unsaturated  vegetable  oils 
for  cooking  and  seasoning. 

Low  Sodium;     Check  health  food  and  grocery  stores  for  special  low 
sodium  items  such  as  catsup,  chili  sauce,  mustard,  cookies,  crackers, 
pancake  mix,  cheese,  cereal,  baking  powder,  soda,  and  bouillon  cubes. 
Use  salt  free  bouillon  cubes  to  cook  vegetables,  to  make  gravies,  and 
to  cook  meats.     Avoid  using  canned  vegetables  except  those  canned 
without  salt.     Read  labels  carefully  on  frozen  vegetables  as  some  do 
contain  salt. 


Good  Milk  For  Dieters;     Mix  3  c.  nonfat  dry  milk  in  3  qts.  water. 
Add  1  qt.  whole  milk.     Makes  1  gallon  and  tastes  just  like  whole 
milk. 

THINGS  YOU  JUST  CAN'T  DO 

Sow  bad  habits  and  reap  good  character. 

Sow  jealousy  and  hatred  and  reap  love  and  friendship. 

Sow  dissipation  and  reap  a  healthy  body. 

Sow  deception  and  reap  confidence. 

Sow  cowaidice  and  ^^eap  courage. 

Sow  neglect  of  The  Bible  and  reap  a  well-guided  life. 
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JELLIED  CONSOMME   (Low  Calorie) 

1  tbs.  unflavored  gelatine 

2  c.  well-seasoned  stock  or  canned  consomme 
Sliced  lemon 

Minced  parsley- 
Soften  gelatine  in  1/4  c.  stock.     Heat  remainder  of  stock  and  stir 
into  gelatine.     Chill.     When  set,  beat  lightly  with  a  fork  and  serve 
in  soup  cups.     Serve  each  with  a  slice  of  lemon  dipped  in  parsley. 
To  make  Tomato  Madrilene:     Substitute  1  c.  of  tomato  juice  in  above 
recipe  for  1  c.  stock.     If  highly  seasoned  madrilene  is  desired,  add 
Worcestershire  sauce  and  Tabasco  to  taste.     Serve  sprinkled  with 
finely  cut  celery  or  green  pepper.     Place  a  wedge  of  lemon  on  the 
plate.     Serves  4.     Approximately  29  calories  per  serving. 

CUCUMBER  SOUP   (Low  Calorie) 

2  med.  cucumbers,  peeled, seeded,  and  sliced  thin 
1  c.  water 

1  sm.  onion 
1/2  tsp.  salt 
Dash  of  pepper 
1/4  c.  flour 

2  c.  chicken  stock  (fat  removed)  or  bouillon 
2  cloves 

3/4  c.  plain  yogurt 

1  tbs.  finely  chopped  dill 

Mix  first  5  ingredients  in  kettle.     Bring  to  boil  and  simmer,  covered, 
until  cucumbers  are  soft.     Puree  in  food  mill  or  blender  or  force 
through  fine  sieve.     Make  smooth  paste  of  flour  and  about  1/2  c. 
chicken  stock.     When  smooth  and  well  blended,  gradually  stir  into  re- 
maining hot  stock.     Add  cucumber  puree  and  cloves.     Simmer  about  5 
min,  stirring  to  keep  mixture  smooth.     Cool  and  then  chill.  Add 
yogurt  and  dill.     Makes  6  servings.     Approximately  50  calories. 

CLEAR  TOMATO  SOUP  WITH  YOGURT   (Low  Calorie) 

4  c.  tomato  juice 

2  c.  chicken  bouillon 

2  tbs.  fine  snipped  parsley 
1  tsp.  grated  onion 

1  stalk  celery,  minced 
Dash  of  Worcestershire 
1  clove  garlic,  crushed 
1/2  tsp.  salt 
1  tsp.  sugar 

3  whole  cloves 

1  tbs.  lemon  juice 

1  egg  white,  beaten  until  frothy 

Lemon  slices 

6  tbs.  plain  yogurt 


CLEAR  TOMATO  SOUP  WITH  YOGURT  (CON'T) 
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Simmer  all  ingredients,  except  last  4,   for  30  min.     Add  lemon  juice 
and  egg  white  and  mix  well.     Float  lemon  slices  on  top  and  serve  with 
yogurt,   allowing  1  tbs .  per  serving.     Serves  6.     Approximately  50 
calories . 

FLUFFY  Or^ELET   (Low  Calorie) 

3  tbs.   dry  skim  milk  powder 
2  egg  whites 
2  egg  yolks 
2  tbs .  water 

Pepper  and  salt  to  taste 
1/2  tsp .  butter  or  margarine 
1/4  c.   strained  canned  tomatoes 
1  tbs.  minced  parsley 

Beat  dry  skim  milk  powder  with  egg  whites  until  mixture  stands  in 
moist,   stiff  peaks.     In  another  bowl,  beat  egg  yolks,  water,   salt  and 
pepper  until  lemon  colored.     Fold  into  egg  white  mixture.     Melt  but- 
ter or  margarine  in  hot  skillet  and  pour  egg  mixture  into  skillet. 
Cook  over  very  low  heat  about  2  min.  or  until  bottom  is  light  brown. 
Put  skillet  in  preheated  350°  oven  and  bake  about  10  min.  until 
brown.     Remove  from  oven  and  cut  about  1/2"  deep  across  omelet. 
Spread  with  tomatoes  and  parsley  and  fold  over.     Serve  at  once.  Ser- 
ves 2.     Approximately  140  calories  per  serving. 

ROAST  BEEF    (Salt  Free  -  Low  Calorie) 

Take  a  cold,  boneless,   lean  roast  such  as  rolled  rump  or  sirloin  tip 
and  plug  with  garlic.     Sprinkle  with  pepper.     Insert  a  meat  thermom- 
eter.    Place  in  a  roasting  pan  on  a  rack.     Put  in  cold  oven  and  turn 
temperature  to  325°.     Cook  to  desired  degree  of  doneness.     4  oz.  lean 
only,   246  calories. 

HUNGARIAN  GOULASH   (Salt  Free) 

1  lb.   lean  sirloin,  cubed  into  1"  squares 

1  lb.  onions,  chopped 

1/4  tsp.  red  pepper 

1/2  tsp.  black  pepper 

1  tsp.  paprika 

1  clove  garlic 

1  4-oz.  can  mushrooms 

2  tbs.  oil 

Pepper  meat.     Brown  in  oil.     Add  onions  and  saute  until  brown.  Add 
water  almost  to  cover.     Add  spices,  bring  to  boil,  and  simmer  covered 
for  1  hour.     Add  extra  water  during  cooking  to  keep  moist.  Thicken 
with  a  little  water  and  flour  to  make  gravy.     Serve  on  buttered 
noodles  or  rice.      (Better  made  a  day  ahead  and  reheated).     Serves  4. 
351  calories  per  serving;   1/2  c.  white  rice,  90  calories;  1/2  c. 
noodles,  100  calories. 


Please  support  our  advertisers  and  patrons. 


BEEF  BENGALESE  WITH  RICE 

1  1/2  lbs.  boneless  round  steak 
cut  in  1  1/2"  cubes 

1  c.   chopped  onions 

2  tbs.   vegetable  oil 
1  tbs.  Worcestershire 
1  tsp .  salt 
1  tsp.   curry  powder 
1/4  tsp.  pepper 
1/4  tsp.  ginger 
1  c.  beef  broth  or  water 
1  can   (1  lb.)  tomatoes 

1  can   (13  1/4  oz.)   pineapple  tidbits 

2  tbs.  raisins 

3  c.  hot  cooked  rice 

Saute  steak  and  onions  in  oil,   turning  often  to  brown  on  all  sides. 
Add  seasonings,  beef  broth,  and  tomatoes.     Stir  well.  Bring  to  a  boil, 
reduce  heat,  cover,  and  simmer  for  1  hour  or  until  meat  is  tender. 
If  additional  liquid  is  needed,  use  more  beef  broth.     Stir  in  pine- 
apple and  raisins  and  cook  10  min.   longer.     Serve  over  beds  of  fluffy 
rice.     Serve  with  curry  condiments  if  desired.     Serves  6.     Each  serv- 
ing provides:     410  calories;   2  meat  exchanges;   1  bread  exchange;  1 
fat  exchange;   1  fruit  exchange. 

SIMPLY  ELEGANT  STEAK 

1  1/2  lbs.   tenderized  boneless 

round  steak 
1  env.    (1  3/8  oz.)   onion  soup  mix 
1  can  cream  of  mushroom  soup 
1/2  c.  dry  sherry  or  water 
1  can   (4  oz.)   sliced  mushrooms 
3  c.  hot  cooked  rice 

Cut  steak  into  serving  size  pieces.     Place  in  a  greased  baking  pan. 
Sprinkle  with  soup  mix.     Blend  soup,   sherry,  and  liquid  from  mush- 
rooms.    Pour  over  steak.     Cover  and  bake  at  450°  for  15  min.;  reduce 
heat  to  35  0°  and  continue  baking  for  1  hour  and  15  min.  or  until 
steak  is  tender.     Serve  over  beds  of  fluffy  rice.     Serves  6.  Each 
serving  provides:     391  calories;   2  meat  exchanges;   1  bread  exchange; 
1  fat  exchange. 

PILLED  GROUND  SIRLOIN    (Low  Calorie) 

1  lb.  ground  sirloin   (no  fat) 

2  tbs.  dill  weed  or  chopped  fresh  dill 

1  tbs.  cracked  pepper 

2  tbs.  Worcestershire 
Salt  to  taste 

Shape  meat  into  4  patties  and  roll  in  dill  and  pepper  mixed  together. 
Pan  broil  patties  in  small  amount  of  fat  in  skillet  or  use  Teflon 
skillet  with  no  fat.     Add  Worcestershire  and  salt  to  pan  drippings. 
Serve  hot  with  sauce.     Serves  4.     Approximately  254  calories  per 
serving. 


Dorothy  F.  Hutcheson,  70 
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for  Market  Development, 
Houston,  Texas 


(juice  pack) ,  drained 
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BAKED  CHICKEN  WITH  SHERRY   (Salt  Free  -  Low  Calorie) 


71 


1  fryer,  cut  up 

2  tbs.  margarine,  unsalted 
Dash  garlic  juice 

Dash  onion  juice 

1  tbs.  dry  sherry 

1  tbs.  Worcestershire 

1  tbs.  lemon  juice 

1  cube  chicken  bouillon,  unsalted 

3/4  c.  water 

Salt  and  pepper 

Brown  chicken  in  margarine  and  drain  off  remaining  fat.     Add  other 
ingredients.     Cover  and  bake  at  325**  for  1  hour.     Serves  6  .  Approx- 
imately 2  30  calories  per  serving. 

CHICKEN  WITH  WORCESTERSHIRE  SAUCE    (Salt  Free  -  Low  Calorie) 

1  2  lb.   fryer,  cut  up 

6  tbs.  margarine,  unsalted 
1/3  c.  lemon  juice 
1/4  c.  Worcestershire 
Salt  and  pepper,  if  desired 

Salt  and  pepper  chicken.     Place  in  baking  dish.     Melt  butter,  add 
lemon  juice  and  Worcestershire  sauce.     Pour  over  chicken.     Cook  at 
300°  for  1  1/2  hours.     Sprinkle  with  paprika  if  desired.    .Serves  6. 
Approximately  304  calories  per  serving. 

LAMB  CHOPS  WITH  HERBS   (Low  Calorie  -  Salt  Free) 

2  tbs.  oil 

4  lamb  chops   (ribs,  no  fat) 

2  tbs.  chives 

2  tbs.  rosemary,  chopped 

2  tbs.  parsley,  chopped 

Sprinkling  of  freshly  ground  pepper 

Press  combined  chopped  herbs  onto  chops.     Saute  chops  in  hot  oil  for 
10  min.  on  each  side  or  until  done.     Serve  with  rice  seasoned  with 
cumin.     Serves  2.     Approximately  300  calories  per  serving  without 
rice . 

PORK  CHOPS  AND  APPLES    (Salt  Free) 
2  tbs.  oil 

4  thick  pork  chops  (3/4") 
2  med.  tart  apples 

1  med.  onion 

2  unsalted  bouillon  cubes 
1  1/2  c.  water 

Pepper  to  taste 

Brown  chops  in  hot  fat  and  place  in  casserole  dish.     Dissolve  bouil- 
lon cubes  in  water.     Slice  apple  and  onion  over  chops.     Pour  cubes 
and  water  over  all.     Bake  at  325°  for  1  1/2  hours.     Serves  4.  Approx- 
imately 385  calories  per  serving. 


CREOLE  FISH   (Salt  Free — Low  Calorie) 
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2  lbs.   fresh  boneless,  skinned  fish 
1  Ig.  bell  pepper,  finely  chopped 

1  Ig.  onion,   finely  chopped 

2  tbs.  celery  leaves,  chopped 
(omit  for  salt  restricted  diets) 

1  tbs     salad  oil 
1  bay  leaf 

1  #2  can  tomatoes   (use  salt  free  for  salt  restricted  diets) 
1  piece  lemon  peel  (sm.) 
Juice  of  1/2  sm.  lemon 

Saute  in  heavy  Dutch  oven  oil,  pepper,  onion,  celery,  bay  leaf,  and 
lemon  peel.     When  done,  remove  bay  leaf  and  lemon  peel  and  add 
tomatoes  and  lemon  juice.     Cook  slowly  for  1  1/2  hours.     Add  chunks 
of  fish  and  cook  about  20  min.     Serve  over  rice  with  pat  of  sweet 
butter.     Serves  6.     Approximately  20  8  calories  per  serving  of  fish; 
1/2  c.  white  rice,   92  calories. 

SALMON  LOAF   (Low  Calorie) 

1  c.  canned  salmon 

1  c.  bread  crumbs 

1  c.  scalded  skimmed  milk 

1  tsp.  salt 

1  tbs.  margarine 

1/2  tsp.  onion  juice 

2  egg  yolks 

1  tsp.  lemon  juice 

2  egg  whites 

Add  bread  crumbs  to  scalded  milk.     Stir  in  other  ingredients  except 
egg  whites,  and  mix  well.     Beat  egg  whites  until  stiff.     Fold  into 
salmon  mixture  and  pour  into  buttered  casserole.     Bake  in  a  pan  of 
water  at  375°  for  30-45  min.     Can  be  served  with  Creole  sauce.  Ser- 
ves 6.     Approximately  170  calories  per  serving;  1/3  bread  exchange; 
2  meat  exchanges. 

CUCUMBER  BOAT   (Low  Calorie) 

1/4  c.   flaked  fish,   shrimp,  or  crab  meat 
1/4  c.  chopped  celery  or  green  pepper 
Low  calorie  dressing 
Salt 

Cucumber 

Mix  fish,  vegetable,  and  dressing.     Add  salt  to  taste.     Peel  cucum- 
ber, cut  lengthwise  j.n  half,  and  scoop  out  center.     Fill  with  fish 
mixture.     Garnish  with  pimiento  and  parsley.     Serves  2.  Approximate- 
ly 38  calories  per  serving. 

As  soon  as  they  were  come  to  land,  they  saw  a  fire  of  coals  there, 
and  fish  laid  thereon,  and  bread. 

 John  21:9. 


SWEET  AND  SOUR  BEANS    (Salt  Free) 
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1  lb.  beans   (wax  or  green) 

2  tbs.  unsalted  butter  or  margarine 
1  tbs .  chopped  onion 

1  tbs.  flour 

2  tbs.  brown  sugar 
2  tbs .  vinegar 
Paprika 

Cook  beans  until  tender.     Reserve  cooking  water.     Brown  onion  in  but- 
ter, stir  in  flour,  add  1  c.  bean  liquid   (can  add  hot  water  if  neces- 
sary)  and  cook  until  smooth  and  thick.     Add  sugar  and  vinegar  and 
cook  2  min.   longer.     Add  cooked  beans  and  reheat.     Serve  with  paprika. 
Serves  4.     Approximately  10  8  calories  per  serving. 

CARROTS  WITH  CINNAMON   (Low  Calorie) 

1  pkg.  carrots   (1  lb.) 

1  tbs.  butter 

1/2  stick  cinnamon 

1/2  c.  water 

1/2  tsp.  salt 

Scrape  and  wash  carrots.     Cut  into  sticks.     Place  in  skillet  with 
water,  cinnamon,  and  salt.     Cook  covered  5  min.  and  uncovered  10  to 
15  min.  until  all  water  is  evaporated  and  carrots  are  tender.  Serves 
4.     Approximately  70  calories  per  serving. 

BLUSHED  CAULIFLOWER  (Salt  Free — Low  Calorie) 

1  med.  head  cauliflower 
1  tsp.  tarragon  leaves 
Pinch  of  ground  white  pepper 
1/2  tsp.  paprika 

Wash  cauliflower  thoroughly;  remove  outer  leaves  and  core,  keeping 
head  intact.     Place  in  1"  boiling  water  in  a  large  saucepan  or  skil- 
let.    Add  tarragon  and  pepper.     Cook  20  to  30  min.  or  until  tender. 
Remove  and  dust  with  paprika.     Serves  4.     Approximately  13  calories 
for  1/2  c.  serving. 

EGGPLANT  CASSEROLE    (Salt  Free) 

1  Ig.  eggplant 

1  onion,  chopped 

1  green  pepper,  chopped 

1  tbs.  sweet  butter 

1  tbs.  olive  oil 

1  egg,  beaten  slightly 

1/2  c.  unsalted  cracker  crumbs 

1  tbs.  parsley,  chopped 

1/4  tsp.  rosemary 

1/4  tsp.  Eweet  basil 

1  tbs.  Parmesan  cheese 

Please  support  our  advertisers  and  patrons. 


EGGPLANT  CASSEROLE  (CON'T) 
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Peel  and  cook  eggplant  until  tender.     Mash.     Cook  onions  and  pepper 
in  oil  and  butter  until  tender.     Mix  all  ingredients  except  cheese 
and  1/4  c.  cracker  crumbs.     Place  in  greased  casserole  and  top  with 
remaining  crumbs  and  a  sprinkle  of  Parmesan  cheese.     Bake  at  350°  for 
30  min.     Serves  4.     Approximately  136  calories  per  serving. 

PEAS  WITH  MINT   (Salt  Free — Low  Calorie) 

1  1/2  c.  peas,   freshly  shelled 
1  tsp.  sugar 

3  sprigs  mint  or  1  tsp.  dried  mint 

1  c.  water 

Freshly  grated  pepper 

Place  all  ingredients  in  a  saucepan  and  simmer  10  min.     Discard  mint 
before  serving.     Serves  4.     Approximately  62  calories  per  serving. 

SCALLOPED  POTATOES    (Salt  Free) 

4  med.  potatoes 

2  tbs.  unsalted  butter 
2  tbs.  flour 

1-2  tbs.  minced  onion 

Pepper 

2  c.  milk 

Pare  potatoes  and  cut  into  thin  slices.     Reserve  enough  potatoes  for 
a  top  layer.     Place  half  the  potatoes  in  a  buttered  baking  dish. 
Cover  with  half  the  butter  cut  into  tiny  pieces.     Sprinkle  with  half 
the  flour,  onion,  and  pepper.     Repeat.     Top  casserole  with  remaining 
potatoes.     Pour  in  milk.     Cover  and  bake  at  350°  for  1  hour  until 
tender  and  brown  on  top.     Serves  4.     Approximately  149  calories  per 
serving. 

ZUCCHINI  AND  TOMATO  CASSEROLE   (Salt  Free — Low  Calorie) 

1  lb.   zucchini,  sliced  thin 
1  can  salt  free  tomatoes 
1/2  tsp.  Italian  seasoning 
1  Ig.  onion,   sliced  thin 

1  Ig.  green  pepper 

2  tbs.  olive  oil  (opt.) 
Garlic  powder 

Pepper 

Oil  casserole  well  with  1  tbs.  olive  oil.     Alternate  layers  of  zuc- 
chini, onion,  and  pepper.     Sprinkle  each  layer  with  pepper  and  gar- 
lic.    Drizzle  1  tbs.  oil  over  casserole.     Pour  can  of  tomatoes  over 
all.     Bake  1  hour  uncovered  at  350°.     Serves  4.     Approximately  47 
calories,  omitting  olive  oil;  109  calories  with  oil. 

Lemon  juice  lends  flavor  to  many  foods  in  the  reducing  diet. 
With  salt,  it  may  be  served  as  a  dressing  for  tomatoes,  sliced 
cucumbers,  lettuce,  combination  vegetable  or  other  salads,  re- 
placing heavy  oil  dressings.     Substitute  for  rich  sauces. 


AVOCADO  SALAD    (Salt  Free) 
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2  avQcadoes,  sliced 
1  tomato,  sliced 

1  tbs .  finely  chopped  green  onion 
Lettuce 


Dressing : 

2  tbs.   lemon  juice 

6  tbs.   salad  oil 

Clove  of  garlic,  crushed 

1  tbs.  parsley,  chopped 


Arrange  slices  of  tomato  and  avocado  on  bed  of  lettuce.  Sprinkle 
with  green  onions.     Combine  dressing  and  pour  over  salad.  Approxi- 
mately 755  calories  per  serving. 

JELLIED  CRANBERRY  RELISH    (Low  Calorie) 

1/2  lb.   fresh  cranberries 
1/2  orange,  peeled 
1/2  apple,  cored 

2  tsp.  artificial  sweetener 

3  pkgs.   strawberry  or  raspberry  dietetic  gelatine  dessert 
2  c.  boiling  water 

Chop  cranberries,  orange,  and  apple   (a  blender  does  this  quickly). 
Add  sweetener.     Drain  off  3/4  c.   juice  and  reserve.     Dissolve  gelatin 
dessert  in  boiling  water.     Add  reserved  juice  from  relish.  Chill 
until  thickened.     Add  relish  and  place  in  mold.     Serves  8.  Approxi- 
mately 10  calories  per  serving. 

CONGEALED  FRUIT  SALAD   (Salt  Free) 

1  pkg.  orange  jello 
1  pkg.   lemon  jello 

1  carton  cottage  cheese,  creamed  (12  oz.) 
1  Ig.   can  crushed  pineapple,  drained 

1  c.  grated  raw  carrots 

Combine  both  packages  of  jello  according  to  directions.     When  partly 
jelled,  add  drained  pineapple,  cottage  cheese,  and  carrots.     Pour  in- 
to mold  and  keep  in  refrigerator  until  ready  to  serve.     Serves  10. 
Approximately  14  7  calories  per  serving. 

TOMATO  ASPIC    (Salt  Free) 

2  c.  unsalted  tomato  juice 
1  bay  leaf 

4  whole  cloves 
1  slice  onion 
6  peppercorns 

1  tbs.  unflavored  gelatine 

1  tbs.   lemon  juice 

1  tbs .   tarragon  vinegar 

Measure  1  1/2  c.  tomato  juice  into  saucepan;  add  bay  leaf,  cloves, 
onion,  and  peppercorns.     Bring  to  boil  and  simmer  10  min.  Strain. 
Soften  gelatine  in  remaining  1/2  c.  tomato  juice  and  dissolve  in  hot 
juice.     Add  lemon  juice.     Pour  into  mold  and  chill  until  firm.  Serve 
4.     Approximately  32  calories  per  serving. 


SPICY  QUICK  CATSUP    (Low  Calorie) 
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4  med.  tomatoes 
1/6  ripe  sweet  red  pepper 
1/6  ripe  sweet  green  pepper 
1/3  onion 

1/4  c.  white  vinegar 
1  tsp.   liquid  sweetener 
1/4  tbs.  salt 
1/4  tsp.   ground  mustard 

Dash  red  pepper,   allspice,   cinnamon,  and  cloves 

Quarter  tomatoes;   remove  stem  ends.     Put  vegetables  into  blender 
container.     Fill  3/4  full.     Blend  at  high  speed  about  4  seconds. 
Pour  mixture  into  saucepan.     Add  vinegar,  sweetener,  and  spices  tied 
loosely  in  thin  muslin  bag.     Simmer,  uncovered,  until     volume  is  re- 
duced 1/2.     Remove  spices  and  serve.     Yields  1  c.  Negligible 
calories  for  2  tbs. 

MUSTARD  SAUCE  FOR  FISH    (Salt  Free) 

1  tbs.  minced  onion 

2  tbs.   salad  oil 
2  tbs.  flour 

1  c.  strained,  unsalted  fish  stock 
1/2  tsp.   dry  mustard 

1/4  tsp.  black  pepper 

2  tbs .  sherry 

Saute  onion  in  oil  until  golden.     Blend  in  flour  and  gradually  stir 
in  fish  stock  mixed  with  mustard  and  pepper.     Simmer,  stirring  until 
thick  and  smooth.     Stir  in  sherry.     Serve  over  unsalted  poached  or 
boiled  fish.     Yields  1  c.     Approximately  383  calories  per  cup. 

SALAD  DRESSING  FOR  SLAW   (Low  Calorie) 

1  egg,  beaten 

1/2  tsp.  dry  mustard 

1/2  t.   salt   (omit  for  salt  free) 

Few  grains  pepper 

1/2  c.  skim  milk 

1/2  c.  vinegar 

1  tsp.   liquid  sweetener 

Mix  all  ingredients  except  sweetener  and  cook  over  low  heat  until  mix- 
ture comes  to  a  good  boil.     Add  sweetener.     Cool.     Pour  over  shred- 
ded cabbage.     Dressing  can  be  refrigerated  in  tight  container  1  to  2 
weeks.     Yields  1  cup.     Approximately  14  calories  per  2  tbs. 

ZERO  SALAD  DRESSING    (Low  Calorie) 

1  c.   tomato  juice 

2  tbs.   lemon  juice  or  vinegar 
1  tbs.  onion,  finely  chopped 
Salt  and  pepper  to  taste 

Combine  ingredients  in  jar  with  tight  fitting  top.     Shake  well  before 
using.     Chopped  parsley  or  green  pepper,  horseradish,  or  mustard  may 
be  added  if  desired.     Yields  1  cup.     25  calories  per  serving. 


YOGURT  OR  BUTTERMILK  DRESSING   (Low  Calorie) 
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1  c.  buttermilk  or  yogurt 

1  tbs.  minced  onion 

1  tbs.  green  pepper 

1  tbs.  minced  celery 

1  tbs.  catsup 

1  tbs.  herb  vinegar 

Salt  to  taste 

Mix  ingredients  thoroughly  and  let  stand  1  hour  or  more  to  ripen 
flavor.     A  peeled  clove  of  garlic  may  be  placed  in  the  dressing  and 
removed  before  using.     Yogurt  makes  a  thicker  dressing.     Yields  1  c. 
Approximately  113  calories  per  cup  for  buttermilk;  14  7  calories 
per  cup  for  yogurt. 

CORN  MUFFINS    (Salt  Free) 

1/2  c.  flour 
1/2  c.  corn  meal 

*1  tsp.  low  sodium  baking  powder 
**l/4  tsp.  potassium  bicarbonate 
1  egg 

1  c.  buttermilk 

2  tbs.  melted  Crisco 

Grease  muffin  tins  well  with  Crisco  and  put  into  450**  oven.     Mix  dry 
ingredients;  add  egg,  buttermilk,  and  melted  Crisco  last.     Mix  well 
and  pour  into  greased,   sizzling  hot  muffin  tins.     Bake  at  450**  for  10 
to  15  min.     Makes  6  muffins.     Approximately  132  calories  a  serving. 
*Substitute  for  baking  powder  can  be  found  at  health  food  stores; 

Cellu,  brand  name. 
**Substitute  for  soda  can  be  bought  a  drug  store. 

BREAD   (Salt  Free) 

3/4  c.  skim  milk 

1  1/2  tsp.  sugar 

2  tbs.  unsalted  shortening 
1/2  pkg.  dry  yeast 

1/4  c.  water 

2  1/2  to  3  c.  sifted  all-purpose  flour 

Scald  milk.     Stir  in  sugar  and  shortening  and  set  aside  to  cool  until 
lukewarm.     Sprinkle  yeast  over  water  and  stir  until  dissolved.  Stir 
into  milk  mixture.     Add  1/2  the  flour  and  stir  well.     Add  remaining 
flour,   stirring  to  make  stiff  dough.     On  lightly  floured  board  knead 
dough  until  smooth.     Place  in  lightly  greased  bowl  and  turn  over  once 
to  grease  all  sides.     Cover  with  towel  and  let  rise  in  warm  place 
(80-85**)   until  double  in  bulk.     Remove  from  bowl  and  knead  again 
until  smooth.     Shape  into  loaf  and  place  in  well  greased  9x5x3" 
pan.     Cover  and  let  rise  again  in  warm  place  until  double  in  bulk. 
Bake  in  moderate  oven  (350**)   about  1  hour  or  until  done.     Yields  ap- 
proximately 20  slices.     Approximately  1,682  calories  for  whole  loaf. 


Our  advertisers  and  patrons  will  appreciate  your  business. 


SWEET  ROLLS   (Low  Calorie — Sugar  Free) 
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Cinnamon 

Artificial  granulated  sweetener 
1  pkg.  refrigerated  crescent  rolls 

Combine  equal  parts  of  cinnamon  and  sweetener.  Sprinkle  over  cresc- 
ent rolls.  Bake  as  directed.  Serve  hot.  Approximately  81  calories 
per  serving;   1  bread  exchange. 

CHERRY  COBBLER   (Low  Calorie — Sugar  Free) 

2c.    (1  lb.  can)   unsweetened,  water-packed  cherries,  drained, 

reserving  juice 
3/4  tsp.  cornstarch 
1/4  tsp.   lemon  juice 
1/8  tsp.  almond  flavoring 
1/4  tsp.   liquid  sweetener 
Juice  from  cherries   (about  2/3  c.) 
1/2  c.   sifted  cake  flour  or  instantized  flour 
3/4  tsp.  baking  powder 
1/8  tsp.  salt 

1  tbs.  butter  or  margarine 

1/2  egg   (2  tbs.  of  blended  egg) 

2  tbs.   skim  milk 

1/2  tsp.   liquid  sweetener 

Place  drained  cherries  in  8"  pie  pan  or  shallow  cake  pan.  Combine 
juice  drained  from  cherries,  cornstarch,   lemon  juice,  and  almond 
flavoring  in  saucepan.     Heat  until  slightly  thickened.     Pour  over 
cherries.     Mix  together  dry  ingredients.     Cut  in  the  shortening  until 
mixture  is  almost  granular.     Add  milk  and  sweetener  to  egg.  Stir 
into  dry  ingredients.     Drop  onto  cherries  making  4  biscuits.  Bake 
at  425**  about  25^30  min.     This  will  freeze.     To  serv^,  reheat  in  foiL 
Approximately  151  calories  per  serving. 

BAKED  CUSTARD   (Low  Calorie — Sugar  Free) 
1  egg 

1/2  c.   skim  milk 

Few  grains  salt 

1/4  tsp.  vanilla 

1/8  tsp-Sucaryl  solution 

Sprinkle  of  nutmeg 

Beat  egg  slightly.     Stir  into  milk,  salt,  Sucaryl  solution,  and  vanil- 
la.    Pour  into  a  custard  cup  and  sprinkle  with  nutmeg.     Set  in  a  pan 
of  hot  water  and  bake  in  a  moderate  oven  350**  for  45  min.  (Almond, 
lemon,  orange,  or  maple  flavorings  may  be  used  in  place  of  vanilla) . 
Approximately  12  8  calories. 


The  only  time  you  mustn't  fail  is  the  last  time  you  try. 


Please  support  our  advertisers  and  patrons. 


LEMON  CAKE  CUSTARD   (Salt  Free — Low  Calorie— Sugar  Free) 
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3  eggs,  separated 

1/4  tsp.  salt   (omit  for  salt  restricted  diets) 
3/4  tsp.   liquid  sweetener 
1/3  c.   lemon  juice 

2  tbs.  melted  butter  or  margarine   (use  sweet  butter  for  salt 

restricted  diets) 
1  1/2  c.   skim  milk 
5  tbs.  flour 

Beat  egg  whites  until  soft  peaks  form.     Add  salt  and  sweetener. 
Beat  egg  yolks  slightly  and  add  lemon  juice,  melted  shortening,  and 
milk.     Add  egg  yolk  mixture  to  flour,  slowly,  and  then  beat  until 
smooth.     Fold  in  egg  whites.     Pour  into  greased  1  qt.  casserole.  Set 
casserole  in  pan  of  warm  water.     Bake  at  350°  for  1  hour  and  10  min. 
Serves  8.     Approximately  6  2  calories  per  serving. 

MANDARIN  COOLER   (Low  Calorie) 

1  carton  plain  cottage  cheese 

1  sm.  pkg.   lemon  jello 

1  sm.  carton  Cool  Whip 

1  can  Mandarin  orange  slices 

Cherries 

Lettuce 

Fold  together  cottage  cheese,   lemon  jello,  and  Cool  Whip.  Drain 
Mandarin  orange  slices  and  add  to  mixture.     Serve  on  lettuce  leaf  for 
a  salad  or  top  with  cherry  for  a  cool,   low  calorie  dessert.  Serves 
6.     Approximately  134  calories  per  serving. 

THUMBPRINT  COOKIES    (Salt  Free) 

1  tsp.  vanilla 

1/4  tsp.   lemon  extract 

1/2  c.  unsalted  butter  or  margarine 

1/4  c.  sugar 

1  egg  yolk,  unbeaten 

1  c.  all-purpose  flour 

Raspberry  jam 

Cream  vanilla  and  lemon  extract  into  fat;  add  sugar,  gradually;  and 
beat  egg  into  mixture.     Put  flour  in  all  at  once;  stir     to  a  thick 
dough.     Shape  the  dough  into  small  balls,  using  about  1  tsp.  of  the 
mixture  each  time.     Place  on  an  ungreased  cookie  sheet.     Make  a  dent 
in  each  ball  with  floured  thumb.     Place  a  small  amount  of  jam  in 
each  dent.     Bake  cookies  about  15  min.  at  400°.     Makes  approximately 
24  cookies.     Approximately  79  calories  per  cookie. 

Not  mine,  but  His  must  be  the  choice 
For  every  passing  day. 
And  in  His  hands  I  gladly  leave 
The  keeping  of  my  way. 

Not  mine  —  for  I  should  make  mistakes 
And  things  would  all  go  wrong. 
But  His  —  and  through  the  darkest  night 
My  Saviour  gives  a  song! 


MEAT,      POULTRY,  SEAFOOD 
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BEEF 


BEEF  STROGANOFF 

1/2  lb.   tenderloin  steak,   cut  into  very  thin  strips 
2  onions,   finely  chopped 
2  c .  mushrooms 
2  tbs.  oil 

1  tbs.  butter 

2  tbs.  Sherry 

1/2  c.  cultured  sour  cream 
grated  nutmeg 
salt  and  pepper 

Fry  onions  in  the  oil  and  butter  until  soft  but  not  brown.  Increase 
heat  and  add  steak,   frying  briskly  until  lightly  browned.  Slice 
mushrooms  and  add  to  pan  with  sherry.     Stir  2-3  minutes  until  mush- 
rooms are  cooked.     Stir  in  sour  cream,  dash  of  nutmeg,  seasonings. 
Heat  thoroughly,  but  do  not  allow  to  boil.     Serve  with  rice. 

LONDON  BROIL  Mary  Wilson  Sugg 

3  lbs.   top  round  steak 

4  tsp.  Adolph's  meat  tenderizer 
2  tbs .  sugar 

4  tbs.  sherry 
4  tbs.   soy  sauce 
2  tbs .  honey 
2  tsp.  salt 
2  tsp.  Accent 

Pierce  meat  all  over  with  above  ingredients,  having  been  mixed  well. 
Marinate  6  hours.     Broil  on  grill.     Serves  6. 

CHINESE  OR  ORIENTAL  BEEF  Ruth  Moore 

2  1/2  lbs.  stew  beef  cut  into  cubes 
2  green  bell  peppers  cut  into  strips 
1  onion  diced 

1  can  tomatoes   (regular  size) 

1/4  c.  soy  sauce 

1/2  tsp.  ground  ginger 

1  can  chop  suey  vegetables 

2  tbs.  corn  oil 

Brown  beef  in  oil,  add  onion  and  peppers.     Then  add  tomatoes,  soy 
sauce,  ginger.     Cook  until  tender  and  add  vegetables.     Add  1  tbs. 
cornstarch  to  thicken  if  needed.     Serve  on  rice  or  noodles.     Serves  8. 
This  takes  about  2  hours  to  cook  slowly  after  it  is  put  together. 
Can  be  made  with  leftover  roast  beef  -  cook  onion  and  peppers  and  mix 
the  rest  just  as  before.     Serves  6-8. 

Our  advertisers  and  patrons  will  appreciate  your  business. 


U-REN-Ci 


756-3862  o. 


423  Greenville  Blvd.    ^^^^g^^     Telephone  756-3862 
Greenville,  North  Carolina  27834 
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Greenville.  N.  C.  27834        Phone  752-5656 
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BAR-B-Q-BEEF 


Dot  Tice 
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4  to  5  lb.  chuck  roast 
2  med.  onions,  cut  up 

Cook  roast  in  pot  with  meat  covered  with  water;  add  onions.  Cook 
until  meat  comes  to  pieces;  remove  all  fat  and  bone  and  chop  up. 
Pour  sauce  over  chopped  beef.     Makes  good  eating  Beefburgers  on  a 
bun. 

Sauce:     simmer  briefly: 
3/4  c.  catsup 
3/4  c.  water 
1  tsp.  salt 

1  tsp.  paprika 

2  tbs.  vinegar 

1/2  tsp.  black  pepper 

1  tsp.  chilli  powder 

2  med.  onions,  sauteed  in  butter 

CURRIED  BEEF  AMANDINE 

1  1/2  lbs.   sirloin  steak,  cubed 

3  tbs.  oil 

1/2  lb.   fresh  mushrooms,  sliced 
1  can  cream  of  chicken  soup,  undiluted 
1  can  beef  consomme  soup,  undiluted 
1  tbs.  Worcestershire  sauce 

1  tsp.  curry  powder 
1/2  tsp.  ground  pepper 
1/2  c.  almonds 

3  tbs.   fresh  parsley,  chopped 

Brown  meat  in  oil.     Add  mushrooms.     Cook  over  low  heat  until  soft. 
Mix  soups,  Worcestershire,  curry  and  pepper.     Add  to  meat  and  mush- 
rooms.    Simmer  45  min.     Add  almonds  and  parsley.     Spoon  over  rice. 
Serves  4-6. 

BEEF  AND  PEA  PODS 

2  lbs.  thinly  sliced  round  steak 
1  1/2  thinly  sliced  onions 

1  c.  water 

1  pkg.  Chinese  pea  pods 

4  tbs .  margarine 
Sliced  almonds 

Marinade : 

6  tbs.  soy  sauce 

6  tsp.  sugar 

6  tsp.  cornstarch 

Salt  and  pepper  to  taste 

Pour  marinade  over  steak  and  allow  to  stand  45  min.     Remove  beef  and 
saute  in  margarine.     Add  onions,  balance  of  marinade  and  water. 
Cook  together  for  1  hour,  uncovered.     Add  pea  pods  and  cook  2-5  min. 
Serve  over  rice.     Top  with  toasted  sliced  almonds. 


BEEF  STROGANOFF 


Betsy  Reid 
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1  lb.   round  steak  1"  thick 
flour 

butter  or  margarine 

1  tbs .  instant  onion 

1  med  can  mushrooms 

1  1/2  tsp.   soy  sauce 

1  1/2  tsp.  Worcestershire  sauce 

1  tsp.  salt 

1  1/2  c.  uncooked  rice 

1  carton  sour  cream 
Paprika 

1/2  bottle  Sherry   (at  least) 

Cut  beef  into  thin  strips;  dip  in  flour.     Brown  in  margarine.  Place 
beef  in  pan  with  onion,  mushrooms,  sherry,  soy  sauce,  Worcestershire 
sauce,  and  salt;  cover.     Simmer  until  tender.     Cook  rice.  Remove 
meat  mixture  from  heat;  add  sour  cream.     Stir  until  mixed.  Arrange 
meat  mixture  around  rice;  dust  with  paprika.     Garnish  with  parsley  or 
sliced  peppers  if  desired.      (Takes  about  45  min.)     Serves  5-6. 

SKEWERED  STEAK  AND  MUSHROOMS  Betsy  Reid 

2  lbs.   sirloin  steak 

12  Ig.   fresh  mushroom  caps 
1/2  c.  Burgundy  or  Claret  wine 
1  tsp.  Worcestershire  sauce 

1  clove  garlic 
1/2  c.   salad  oil 
1/2  tsp.  salt 

2  tbs.  catsup 
1  tsp.  sugar 

1  tbs.  vinegar 
1/2  tsp.  marjoram 
1/2  tsp.  rosemary 

Cut  steak  into  1  1/2"  squares.     Wash  mushrooms  thoroughly.  Marinate 
both  for  2  hours  in  mixture  of  remaining  ingredients.  Alternate 
steak  squares  and  mushrooms  on  shish  kebob  skewers.     Broil,  turning 
on  all  sides,  and  basting  frequently  with  the  remaining  marinade. 
Serves  4. 


WHERE  TO  LOOK  IN  THE  BIBLE 

WHEN  YOU 

Have  been  placed  in  a  position  of  responsibility  -  Joshua  1:1-9; 
Proverbs  2;   II  Corinthians  8:1-15. 

Are  making  a  new  home  -  Psalms  12  7;  Proverbs  17;  Ephesians  5; 
Colossians  3;   I  Peter  3:1-17;   I  John  4. 

Are  out  for  a  good  time  -  Matthew  15:1-20;   II  Corinthians  3; 
Galations  5 . 

Feel  your  faith  is  weak  -  Psalms  12  6,  14  6;  Hebrews  11. 


MEAT  BALL  STROGANOFF  Bett  Hayes 

Meat  Balls   (Basic  Recipe) 
1  lb.  ground  beef 

1/4  c.  fine  dry  bread  crumbs  or  2/3  c.  uncooked  rolled  oats 
2/3  c.  chopped  onion 

1  tsp.  salt 
dash  of  pepper 

2/3  c.  evaporated  milk 

2  tbs.  butter 

1  recipe  meat  balls 

1  4-oz.  can  sliced  mushrooms 

1  8-oz.  can  tomato  sauce 

1/3  c.  flour 

1/8  tsp.  pepper 

1/2  tsp.  garlic  salt 

1  c.  evaporated  milk 

1  c.  water 

1  tsp.  Worcestershire  sauce 

2  tbs.  lemon  juice 

While  meat  balls  are  browning  drain  mushrooms,  saving  liquid.  After 
meat  balls  are  browned,  push  to  side  of  skillet.     Add  drained  mush- 
rooms and  brown  over  medium  heat,  stirring  occasionally.     Add  water 
to  mushroom  liquid  to  make  1/2  cup,  then  pour  over  meat  balls.  Add 
tomato  sauce.     Bring  to  boil  over  medium  heat.     Cover  skillet  tight- 
ly, turn  heat  to  low  and  simmer  15  minutes.     Remove  from  heat, 
sprinkle  in  flour  a  little  at  a  time,  stirring  to  blend.  Sprinkle 
pepper  and  garlic  salt  over.     Slowly  stir  in  evaporated  milk,  then 
water  and  Worcestershire  sauce.     Cook  uncovered  over  low  heat,  stir- 
ring occasionally,  until  thickened  (3-5  minutes) .     Stir    in  lemon 
juice  and  serve  over  hot  cooked  rice.     Serves  6. 


HAMBURGER  Lee  Commander 

5  lbs .  hamburger 

1  c.  crumbled  fine  Ritz  crackers 

1  c.  apple  sauce 

5  tsp.  Accent 

1/2  tsp.  garlic  powder 

3  tsp.  tabasco 

5  tbs.  Worcestershire  sauce 

Less  than  1/2  envelope  dried  onion  soup  mix 
Mix  above  ingredients  and  make  into  patties. 


EASY  HAMBURGER  STEAK  Ruth  Moore 

1  lb.  hamburger 

1/2  c.  evaporated  milk 

1  tsp.  salt 
1/4  tsp,  pepper 

2  tbs .  margarine 
1  c.  flour 

1  can  mushroom  soup  (vary  with  onion  soup  or  chili  sauce) 

Mix  together  meat,  milk,  salt,  pepper.     Shape  into  4  steak-size  pat- 
ties and  flour  each  side.     Brown  in  margarine,  drain,  add  soup  &  water. 


DINNER  LOAF 


Susan  Midgette 
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1  1/2  lbs.  ground  beef 

2  eggs 

1  c.  corn  bread  stuffing  mix  (herb  if  desired) 

1  8-oz.  can  tomato  sauce 

1  med.  onion,  chopped 

1  1/2  tsp.  salt 

1/8  tsp.  thyme 

1/8  tsp.  marjoram 

1/4  c.  chili  sauce 

1  bay  leaf 

1  can  stewed  tomatoes 

Mix  beef  lightly  with  eggs,  bread  stuffing,  tomato  sauce,  onion, 
salt,  thyme  and  marjoram  until  well  blended.     Shape  into  a  loaf  in 
a  shallow  baking  dish;  score  top.     Spread  with  chili  sauce  and  place 
bay  leaf  on  top.     Bake  at  350°  1  hour;  pour  tomatoes  around  loaf  and 
bake  1/2  hour.     Serves  6. 

EGOR'S  VEAL  PARMESAN  Scott  Allen 

3  lbs.  veal,  sliced  thin  &  pounded  to  1/2"  thickness 
3  tbs.     olive  oil 

1  med.  onion,  minced 
3  gloves  garlic,  minced 
1  20-oz  can  tomatoes 
1  1/4  tsp.  salt 
1/2  tsp.  pepper 
1  8-oz.  can  tomato  sauce 
1/4  tsp .  thyme 
1  c.  bread  crumbs 

1  c.  parmesan  cheese 

2  eggs,  beaten  in  pie  pan 

3  tbs.  olive  oil 

1  lb.  Mozarella  cheese,  sliced 

Saute  onion  and  garlic  in  oil  until  lightly  brown.    Add  tomatoes, 
salt  and  pepper.     Simmer  uncovered  10  minutes.     Add  tomato  sauce  and 
thyme.     Cover  and  simmer  20  minutes.     Combine  parmesan  cheese  and 
bread  criimbs .     Mix  well.     Dip  veal  in  eggs,  then  into  cheese  and 
crumb  mixture.     Brown  in  3  tbs.  oil  until  golden  brown  on  each  side 
(3  or  4  slices  of  veal  at  a  time) .     Place  in  baking  dish.     Pour  2/3 
sauce  over  veal.     Place  Mozarella  cheese  on  top.     Spoon  on  remain- 
ing sauce.     Sprinkle  parmesan  cheese  on  top.     Bake  at  35  0**  30  min. 

BAKED  PREM  Louise  J.  James 

1  can  Prem,  Spam  or  similar  meat 

1/3  c.  brown  sugar 

1/2  tsp.  vinegar 

1  tsp.  prepared  mustard 

1  tsp.  water 

whole  cloves 

Score  meat  loaf  and  dot  with  cloves.  Baste  with  mixture  of  sugar, 
vinegar,  mustard  and  water.     Bake  20  minutes  at  375°.     Serves  3-4. 


EASY  OVEN  ROAST 


Janice  Barbre 
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1  4  or  5  lb.  boneless  pot  roast   (bottom  round,  chuck  or  rump) 
1  10-1/2  oz.   can  cream  of  mushroom  soup 

1  c.  sm.  whole  onions 
1/2  c.  sliced  mushrooms 

2  tbs.  capers 
Salt  and  pepper 

Salt  and  pepper  roast  and  place  in  Dutch  oven.     Combine  soup,  onions, 
mushrooms  and  capers.     Pour  over  roast.     Cover  tightly  and  bake  at 
350°  for  2-1/2  to  3  hours  for  medium  well  done.     6-8  servings. 


PEPPER  STEAK  Tottie  McKnight 

2  lb.  round  steak  or  sirloin  cut  1/2"  thick  -"^^^^^^  ^'  J^^i^s 
1/2  c.  oil 
1  tsp.  salt 
1/8  tsp.  pepper 
1&3/4  c.  water 

4  med.  green  peppers,  cut  into  1/4"  strips 
1/4  c.  chopped  onion 
1  clove  garlic,  crushed 
1  c.  thinly  sliced  celery 

1  Beef  bouillon  cube 

2  tbs.  cornstarch 
4  tsp.  soy  sauce 

1  cup  long  grain  rice 

Cut  meat  into  pencil-thin  3"  strips.     In  skillet,  combine  oil,  salt 
and  pepper.     Add  meat  and  brown  about  10  minutes,  stirring  occasion- 
ally.    Drain  off  oil  and  add  1/2  c.  water,  cover  and  simmer  15 
minutes.     Add  peppers,  onion,  garlic  and  celery  to  meat.  Dissolve 
bouillon  cube  in  1  c.  water,  pour  over  meat,  cover.     Simmer  10 
minutes.     Blend  cornstarch  with  remaining  water  and  soy  sauce.  Stir 
into  meat.     Cook,  stirring  constantly  until  thickened.     Serve  over 
hot  cooked  rice.     Serves  4-6. 


LAgY  MAN'S  BEEF  STEW 

2  lbs.  beef  stew 

1  c.  sliced  carrots 

2  med.  sliced  onions 

1  sm.  can  tiny  peas 

2  Ig.  potatoes,  sliced 

1  can  mushroom  soup  mixed  with 

1  tsp.  salt 
dash  of  pepper 

2  bay  leaves 

Just  throw  all  ingredients  into 
and  forget  for  5  hours.  Serves 

And  while  they  yet  believed  not 
them.  Have  you  here  any  meat? 

Please  support  our 


Betty  Crisp 

1/4  c.  water 

a  Dutch  oven.     Place  in  275°  oven 
a  "bunch." 

for  joy,  and  wondered.  He  said  unto 
advertisers  and  patrons. 
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LEG  OF  LAMB  Joanne  Honeycutt 

Leg  of  lamb 

Salt  and  pepper  to  taste 

Place  lamb  in  center  of  sheet  of  heavy  duty  aluminum  foil;  sprinkle 
with  salt  and  pepper.     Bring  up  sides  of  foil,  using  tight  double 
folds  over  top  and  at  ends.     Place  wrapped  lamb  on  a  rack  in  a  shal- 
low pan   (broiler  pan  and  rack  will  do) .     Roast  in  a  very  hot  oven 
(425*')   for  2  1/2  hours.     Open  foil;  push  away;   top  with  glaze.  Re- 
turn to  oven  and  bake  30  min.  more  basting  several  times  with  glaze. 
Serves  10-12. 

Herb-butter  glaze: 

6  tbs.  butter,  softened 
1/2  tsp.  garlic  salt 
1/2  tsp.  salt 

1/4  tsp.  freshly  ground  pepper 
1  tbs.   lemon  juice 

Combine  all  ingredients  and  blend  thoroughly. 

LEG  OF  LAMB  SHOULDER  ROAST  Ruth  Moore 

1  lamb  shoulder 

Slivers  of  garlic 

Enough  flour  to  dredge 

Salt,  pepper,  and  paprika  as  desired 

1  bay  leaf 

Catsup 

1  to  2  c.  water 

Carrots  and  potatoes  (opt.) 

Slit  and  insert  slivers  of  garlic  into  roast.     Roll  in  flour  and  brozn 
on  all  sides.     Sprinkle  desired  amount  of  salt,  pepper  and  paprika 
over  roast.     Add  water,  bay  leaf  and  a  little  catsup  and  cook  in 
covered  roaster  in  35  0°  oven  until  done.     Allow  about  25  min.  per  lb. 
Carrots  and  potatoes  may  be  added  the  last  hour,   if  desired. 

LAJ4B  CHOP  CASSEROLE 

4  shoulder  lamb  chops 

4  med.  potatoes 

4  1"?.  carrots,  diced 

4  med.  onions 

1  sm.  can  peas 

Salt  and  pepper 

Brown  lamb  chops  quickly  on  both  sides,   in  skillet.     Into  greased, 
large  casserole,   put  potatoes  and  onions,  quartered;   then  carrots. 
Pour  the  can  of  peas  over  this.     Put  the  lamb  chops  on  top,  season 
with  salt  and  pepper.     Cover  and  let  bake  at  375°  for  1  hour. 
Serves  4. 
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PORK  LOIN  ROAST  WITH  GLOWING  GLAZE  Betty  Yancey 

Glaze : 

1/4  c.  brown  sugar 

1  tbs.  flour 

1/2  c.  apple  sauce 

1/2  c.  maraschino  cherry  syrup 

1/2  tsp.   lemon  juice 

1/4  c.  maraschino  cherries,  chopped 

Combine  brown  sugar  and  flour  in  saucepan.  Add  apple  sauce,  cherry 
syrup,  lemon  juice,  and  chopped  cherries.  Mix  and  cook  3-5  minutes 
or  until  thickened. 

Place  3  to  7  lb.  pork  loin  roast,  fat  side  up,  on  rack  in  roasting 
pan.     Insert  meat  thermometer  in  meat  not  touching  bone.     Do  not  add 
water  or  cover.     Roast  at  325°  until  thermometer  registers  170°  or 
allow  35  to  40  minutes  per  pound.     Last  30  minutes  meat  cooks,  glaze 
with  some  of  the  sauce.     Serve  remainder  of  sauce  in  a  side  dish. 

HONG  KONG  PORK  CHOPS  Anne  Lee  Hardee 

8  loin  pork  chops 
salt  to  taste 

2  to  3  tbs.   salad  oil 

1  med.  onion,   thinly  sliced 
1/4  c.  soy  sauce 

1/4  c.  orange  juice 

2  tbs.  lemon  juice 

1  4-oz  can  sliced  mushrooms,  undrained 

1/2  tsp.  ground  ginger 

1/4  tsp.  garlic  powder 

1/2  Ig.  green  pepper,  cut  into  rings 

1/4  c.  sliced  water  chestnuts 

1  lemon,   thinly  sliced 

Season  chops  with  salt;  brown  on  both  sides  in  hot  oil.     Place  in  a 
shallow  2  qt.  casserole;  cover  with  onion  slices.     Combine  soy  sauce, 
orange  juice,   lemon  juice,  mushrooms,  ginger,  garlic  powder  and 
blend  well.     Pour  over  chops;  cover  and  bake  at  350°  for  35  minutes. 
Add  green  pepper,  water  chestnuts,  and  lemon  slices;  bake,  uncovered, 
an  additional  15  minutes.     Serves  8. 

STUFFED  PORK  CHOPS  Judy  Edwards 

4  3/4"  pork  chops  with  butcher-cut  pockets 
1  c.  Pepperidge  Farm  dressing  mix 
1/3  c.  water 

3  tsp.  margarine 

Mix  ingredients  and  stuff  pork  chops.     Wrap  in  foil  and  bake  at  400° 
for  1  hour.     Serves  4. 

Our  advertisers  and  patrons  will  appreciate  your  business. 


SPICY  CHOPS  AND  CABBAGE 


Betty  Crisp 
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4  pork  loin  chops 
2  tbs.  water 
1/2  tsp.  salt 
2  whole  cloves 
1/2  sm.  bay  leaf 

1  med.  head  cabbage,  coarsely  shredded   (8  cups) 
1  1/2  tart  apple,  diced 
1/4  c.  chopped  onion 
1/4  c.  sugar 

1  1/2  tsp.  all-purpose  flour 
1/2  tsp.  salt 

2  tbs .  vinegar 
2  tbs .  water 

Trim  fat  from  meat  and  use  to  brown  chops.     Add  2  tbs.  water,  salt, 
cloves,  bay  leaf  and  simmer  30  min.     Remove  chops  from  skillet,  dis- 
card cloves  and  bay  leaf.     Add  cabbage,  apple  and  onion.  Combine 
sugar,   flour  and     1/2  tsp.  salt.     Stir  in  vinegar  and  remaining 
water.     Pour  over  cabbage  and  stir.     Cover  and  simmer  5  min.  Return 
chops  to  skillet,  cover  and  cook  20  min.  more  or  until  cabbage  and 
chops  are  tender.     Serves  4. 

FIESTA  PORK  CHOPS  Lendle  Bybee 

1  or  2  pork  chops  per  person 

2  1/2  tsp.  prepared  mustard 
1  tbs.   fresh  lemon  juice 

1/2  tsp.   fresh  lemon  peel,  grated 
1/2  c.  brown  sugar 
1  tsp.  Worcestershire  sauce 
Fresh  lemon  slices 

Score  chops  and  place  in  broiler  until  well  browned.     Sprinkle  with 
salt  and  pepper  and  broil  other  side  of  meat.     While  meat  browns, 
blend  mustard,   lemon  juice,   lemon  peel  and  brown  sugar  and  Worcester- 
shire .     Spoon  lemon  and  sugar  mixture  over  each  chop .     Add  1  thin 
slice  of  lemon  to  top  of  each  chop.     Return  to  broiler  until  sauce 
is  slightly  brown  and  bubbly. 

BAKED  HAM  ^  Lillian  Whitlow 

Paste: 

1  tsp.  prepared  mustard 
1  c.  brown  sugar 

1/4  to  1/3  c.  cloves 

1/2  c.  pineapple  juice  or  pickled  peach  syrup 

Rub  paste  on  cooked  cured  ham  until  liquefied.     Stick  cloves  over  ham. 
Pour  juice  over  ham  slowly.     Bake  at  350**  45  min.   to  an  hour  accord- 
ing to  size  of  ham. 


When  you  feel  dog  tired  at  night,  it  may  be  because  you  growled  all 
day. 


SAUSAGE  CASSEROLE 
1  lb.  sausage 

6  slices  trimmed,  buttered  bread 

1  1/2  c.  sharp  cheese,  grated 
5  eggs 

2  c.  milk 
1  tsp.  mustard 
1  tsp.  salt 

Brown,  drain  and  cool  sausage.     Line  bottom  of  9  x  13  dish  with  bread. 
Mix  sausage  and  cheese  and  spread  over  bread.     Beat  eggs,  milk,  salt 
and  mustard  and  pour  over  casserole.     Refrigerate  at  least  8  hours. 
Cook  at  350**  30  to  40  min.     Serves  4-6. 

HAM  AND  POTATO  SCALLOP  Tottie  McKnight 

1  lb.  fully  cooked  ham,  cut  in  1/2"  cubes 
5  c.  thinly  sliced,  peeled  potatoes 

1  10-1/2  oz.  can  cream  of  mushroom  soup 
1/4  c.  milk 

1/2  c.  chopped  onion 

1/4  c.  chopped  green  pepper 

dash  of  pepper 

2  tbs.  butter  or  margarine 

Place  1/2  the  potatoes  in  bottom  of  a  greased  2  qt.  casserole.  Cover 
with  ham  pieces.     Top  with  remaining  thinly  sliced  potatoes.  Combine 
soup,  milk,  onion,  green  pepper,  and  pepper;  pour  over  potatoes.  Dot 
with  butter.     Cover  and  bake  at  35  0**  for  1  hour.     Uncover  and  bake 
until  potatoes  are  done,  about  45  min.     Serves  6. 

BARBEQUED  PORK  CHOPS  Bonnie  Harrington 

4  pork  chops,   1"  thick 

1  8-oz.  can  tomato  sauce 
1/4  c.  molasses 

1/4  c.  water 

2  tbs.  vinegar 

1  tbs.  Worcestershire  sauce 

2  tsp.  instant  minced  onion 
2  tsp.  dry  mustard 

1  tsp.  salt 

1/4  tsp.  chili  powder 

Dash  of  pepper 

In  a  saucepan,  combine  the  tomato  sauce,  molasses,  water,  vinegar, 
Worcestershire  sauce,  onion,  mustard,  salt,  chili,  and  pepper.  Cook 
uncovered  over  med.  heat  for  10  min.     Stir.     Arrange  meat  on  an 
8x8x2"  casserole.     Cook  uncovered  for  45  min.  at  400°. 
Serves  4 . 

And  God  sdid.  Behold,   I  have  given  you  every  herb  bearing  seed  which 
is  upon  the  face  of  all  the  earth,  and  every  tree  in  the  which  is 
the  fruit  of  a  tree  yielding  seed;  to  you  it  shall  be  for  meat. 


Evelyn  Garner 


 Gen.  1:29. 
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APRICOT  CHICKEN  Louise  J.  James 

4  to  6  boned  chicken  breasts 
1  pkg.  Lipton  onion  soup  mix 
1  can  peeled  apricots 
6  tbs .  butter 
Cooked  rice 

Place  chicken  on  aluminum  foil.     Sprinkle  soup  mix  on  top  and  add 
apricots.     Spoon  about  1/2  apricot  syrup  over  chicken,  dot  with 
butter.     Cover  tightly  with  foil  and  bake  at  200°  for  3  hours. 
Serve  over  rice.     Serves  4-6. 

BAKED  CHICKEN  BREASTS  Lee  Commander 

Chicken  breasts 
Italian  dressing 
Flour 
Mushrooms 
Catsup 

Place  chicken  overnight  in  Italian  dressing.     Roll  in  flour.  Bake 
with  mushrooms  and  a  little  catsup  in  a  casserole  dish  at  325°  for 
1  hour  or  until  tender. 

BROILED  CHICKEN   (LOW  CALORIE)  Frances  Mann 

1  broiler-fryer,  split  in  two  pieces 

1/2  c.  low  calorie  Italian  salad  dressing 

1/4  c.  soy  sauce 

1/4  c.  finely  chopped  onion 

1  tsp.  dry  mustard 

Mix  above  ingredients.     Skin  chicken;  brush  with  soy  mixture.  Place 
chicken  in  bottom  of  broiler  pan  (no  rack) ;  broil  5  to  7"  from  heat 
for  20  minutes,  brushing  occasionally.     Turn.     Broil  until  meat  is 
tender,  about  20  minutes.     Brush  occasionally  with  mixture. 
To  grill:     Cook  chicken  over  medium  coals  about  20  minutes.  Turn, 
brush  with  mixture,  cook  20  minutes  more.     Serves  4. 

CHICKEN  CASSEROLE  -  Bonnie  Harrington 

3  chicken  breasts  boiled  and  cut  in  bite-size  pieces 

1  1/2  c.  diced  celery 

1  can  water  chestnuts,  diced 

1  can  cream  of  mushroom  soup 

1/2  c.  mayonnaise 

Salt  and  pepper  to  taste 

1/2  pkg.  Pepperidge  Farm  dressing  mixed  with  1/2  stick  butter 

Mix  chicken,  celery,  water  chestnuts,  soup,  mayonnaise,  salt  and 
pepper.  Place  in  casserole  dish  and  top  with  dressing.  Bake  at 
325°  for  30-35  minutes.     Serves  4. 
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1  fryer  cut  up  or  6-8  chicken  breasts 

salt 

paprika 

melted  butter 

flour 

juice  of  1  lemon 
juice  of  1  orange 

Sprinkle  dry  chicken  parts  with  salt  and  paprika  lightly.     Dip  skin 
side  in  melted  butter  and  shake  in  brown  bag  with  flour.     Put  in 
flat  pan  in  1  layer.     Squeeze  lemon  and  orange  and  mix  juice  to- 
gether and  dribble  over  chicken  with  skin  side  up.     Cover  tightly 
with  foil  and  bake  at  325°  for  1  1/2  hours.     To  serve,  pour  hot 
Mandarin  sauce  over.    Serves  6-8. 

Sauce: 

1  11-oz.  can  Mandarin  orange  sections 

1  tbs.  cornstarch 

1/2  c.  light  corn  syrup 

1  tbs.   lemon  juice 

1/2  c.  orange  juice 

1/4  tsp.  allspice 

1/3  tsp.  ginger 

Drain  orange  sections;  blend  juice  with  cornstarch.     Bring  to  boil 
and  simmer  2  min.     Remove  from  heat;  stir  in  lemon  juice,  corn 
syrup  and  spices.     Serve  hot! 

CHICKEN  PIE  Esther  Randolph 

1  fryer  cooked  and  cut  off  the  bone 
1  can  chicken  noodle  soup 

1  can  cream  of  mushroom  soup 
4  hard  boiled  eggs,  sliced 
Chicken  Broth 

Butter 

Make  pie  crust  and  divide  in  1/2.     Line  long  pan   (11  3/4  x  7  1/2") 
with  1/2  pie  crust.     Put  layer  of  chicken,  1/2  can  of  each  kind  of 
soup,  then  2  eggs.     Repeat.     Add  enough  broth  and  butter  to  make 
juicy.     Cover  with  crust  and  sprinkle  broth  on  top.      (You  may  only 
want  to  have  a  top  crust) .     Bake  at  350°  about  an  hour. 

Pie  Crust: 

2  c.  plain  flour 
1  tsp.  salt 

2/3  c.  Crisco 
1/3  c.  milk 

Sift  together  flour  and  salt  and  mix  with  other  ingredients.  Add 
enough  flour  to  roll  out  between  2  sheets  of  waxed  paper. 
Serves  6-8. 

She  looketh  well  to  the  ways  of  her  household,  and  eateth  not  the 
bread  of  idleness. 

 Prov.  31:27. 


CHICKEN-WILD  RICE  CASSEROLE 


Cathy  Powell 
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6-8  chicken  breasts 

1  can  cream  of  mushroom  soup 

2  cans  of  onion  soup 

1  pkg.  Uncle  Ben's  Wild  Rice 

Mix  soups  together  in  large  casserole  dish.     Add  rice  and  mix 
together.     Arrange  chicken  breasts  in  mixture  and  bake  covered  at 
350**  for  1  1/2  hours.     Serves  6-8. 

OVEN  CHICKEN  FRICASSEE  Mary  Robinette 

3  1/2  tbs.  soft  margarine 
3  tbs.  flour 

1  tsp.  salt 

1  tsp.  poultry  seasoning 
1/2  tsp.  paprika 

2  1/2  to  3  lb.  chicken,  cut  up 

Blend  ingredients  and  spread  1/2  of  it  over  chicken  in  baking  dish. 
Bake  uncovered  at  375°  for  20  min. 

Mix: 

1  can  mushroom  soup 

1  6-oz.  can  evaporated  milk   (2/3  c.) 
1/2  c.  water 

Remainder  of  seasoning. 

Pour  over  chicken  and  bake  about  40-45  min.  Baste  occasionally  and 
add  a  little  water  if  chicken  gets  dry.     Serves  4-5. 

CHICKEN  A  LA  KING  Annette  Carter 

2  tbs.  chopped  green  pepper 

1  c.  sliced  mushrooms 

1/4  c.  butter  or  margarine 

3  tbs.  flour 

2  c.  milk 
1/4  tsp.  salt 
Few  grains  pepper 

2  1/2  c.  diced  cooked  chicken 

1  beaten  egg  yolk 

2  tbs.  finely  chopped  pimiento 

Lightly  brown  green  pepper  and  mushrooms  in  butter;  add  flour  and 
blend.     Add  milk  and  seasonings;  cook  until  thick,  stirring  con- 
stantly.    Add  chicken,  egg  yolk  and  pimiento;  continue  cooking  for 
10  min.     Serve  on  toast  or  in  pastry  cups.     Serves  6. 

I  pray  you  take  some  meat;  for  this  is  for  your  health. 

 Acts  27:34. 

And  they  did  eat  their  meat  with  gladness. 

 Acts  2:24. 


OVEN  FRIED  CHICKEN  PARMESAN 


Louise  J.  James 
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1  broiler- fryer ,  cut  up 

1  egg,  beaten 

2  tbs .  milk 

1/2  c.  Kraft  Parmesan  cheese 

1/4  c.  flour 

2  tsp.  paprika 

1/2  tsp.  salt 

1/2  tsp .  pepper 

1/2  c.  margarine 

Dip  chicken  in  egg  and  milk.     Dredge  in  flour  mixed  with  seasonings. 
Place  in  shallow  dish;  pour  margarine  over  chicken.     Bake  at  350** 
for  1  1/2  hours.     Serves  4. 

CHICKEN  SPECTACULAR  Susan  Cox 

2  c.  cooked  (boiled)  chicken 

1  sm.  box  Uncle  Ben's  Wild  and  White  Rice,  cooked 
1  can  cream  of  celery  soup 

1  can  water  chestnuts 

2  c.  French  style  green  beans   (2  16-oz.  cans) 
1  med.  jar  sliced  pimiento 

1  med.  onion,  chopped 
1  sm.  can  mushrooms 
1  c.  mayonnaise 

Mix  together  and  put  into  casserole  dish;  bake  at  350°  for  25-30 
min.,  or  freeze  before  baking. 

CHICKEN  A  LA  VANDERBILT  Eula  Hardee 

8  slices  cooked  chicken  breast 

8  thin  slices  cooked  ham 

1  Bermuda  onion,  finely  sliced 

1/2  c.  butter 

1  c.  mushrooms,  sliced 

1  c.  cream 

1  tbs.  paprika 

Parmesan  cheese 

Cook  onion  in  butter  for  5  min.     Add  mushrooms  and  saute.  Spread 
onions  and  mushrooms  in  9  x  13"  baking  dish.     Add  ham.     Top  each 
piece  with  a  ^ice  of  chicken  and  enough  cream  to  cover.  Sprinkle 
Parmesan  cheese  and  paprika  on  top.     Place  in  350**  oven  about  15 
min.  until  brown.     Serves  6-8. 

And  make  me  savory  meat  such  as  I  love,  and  bring  it  to  me  that  I 
may  eat. 

 Gen.  27:4. 

Man  did  eat  angels*  food:     he  sent  them  meat  to  the  full. 

 Ps.  78:25. 

Please  support  our  advertisers  and  patrons. 
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CRAB  IMPERIAL  Scott  Allen 

1  lb.  backfin  crabmeat 

1/2  tbs.  chopped  pimiento 

1/2  tbs.   green  pepper,  chopped 

1  tbs .  butter 

1  egg  yolk 

1/4  tsp.  dry  mustard 

1  1/2  tsp.  Worcestershire  sauce 

1  c.  mayonnaise,  divided,   3/4  and  1/4 

Salt  and  pepper  to  taste 

Paprika 

Heavy  cream  sauce : 

4  tbs.  butter 

5  tbs.  all  purpose  flour 
1  c.  milk 

1/2  tsp.  salt 

Preheat  oven  to  375**  10  min.  before  crab  is  ready  to  go  in.  Pick 
over  crabmeat  and  discard  any  bits  of  shell  or  cartilage.  Refriger- 
ate.    Saute  pimiento  and  green  pepper  in  butter.     Make  the  heavy 
cream  sauce  by  melting  butter  in  heavy  skillet  over  med.  heat  and 
stirring  in  the  flour,  milk,  and  salt.     Continue  stirring  until  mix- 
ture is  smooth  and  thick.     Combine  sauteed  vegetables,  cream  sauce, 
and  other  ingredients  except  crabmeat,  mayonnaise,  and  paprika.  Mix 
in  3/4  c.  mayonnaise.     Fold  in  crabmeat  very  gently  so  lumps  will 
not  break  up.     Spoon  into  shells  or  shallow  baking  dishes  and  spread 
remaining  mayonnaise  on  top  of  each  crab  filling.     Bake  at  375**  for 
30-35  min.  or  until  golden  brown.     Sprinkle  with  paprika  and  serve 
at  once.     Serves  6. 

CRABMEAT  DELUXE  Bonnie  Harrington 

Basic  white  sauce: 

1  c.  milk 

2  tbs.  butter 
2  tbs.  flour 
1/4  tsp.  salt 
1/4  tsp.  pepper 
1/4  tsp.  paprika 

2  or  3  drops  onion  juice 
1/4  tsp.  wet  mustard 

Dash  of  Worcestershire  sauce 

To  sauce  add: 
1  c.  crabmeat 

1/2  c.  blanched,  shredded  almonds 

1/2  c.  sliced  mushrooms  sauteed  in  butter 

3  tbs.  diced  pimiento 

Bake  in  casserole  at  375**  for  20-30  min.     Serves  4. 
To  serve  8,  use  1  lb.  crabmeat. 


CRAB  CAKES 


Ruth  Moore 
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1  lb.  crabmeat 

8-10  saltine  crackers 

1  Ig.  or  2  med.  eggs 

1/4  c.  mayonnaise 

1/2  tsp.  salt 

1/2  tsp.  pepper 

1  tsp.  Worcestershire  sauce 

1  tsp.  dry  mustard 

Margarine  for  frying 

In  a  bowl,  mix  cracker  crumbs,  egg,  mayonnaise,  seasonings.  Add 
crabmeat  and  mix  gently  but  thoroughly.     Shape  into  6  cakes.  Fry 
in  hot  fat  (350°)   until  browned.     Serves  6. 

DEVILED  CRAB  Janice  Barbre 

1/2  lb.  crabmeat 

3  tbs .  butter 

1  tbs.  onion,  finely  chopped 

1  c.  milk 

2  tbs.  flour 

1  tsp.  Worcestershire  sauce 

1  tsp.  lemon  juice 
1/2  tsp.  horseradish 
Salt  and  pepper 

Melt  butter,  saute  onion,  add  flour  and  mix.     Gradually  add  milk 
until  smooth.     Add  other  ingredients.     Place  in  shells  or  casserole 
Bake  20  min.  at  350°.     Sprinkle  paprika  on  top  if  desired. 
Serves  4 . 

FLOUNDER  FILLETS  WITH  LEMON-YOGURT  Bonnie  Harrington 

4  flounder  fillets   (about  1  1/2  lbs.) 
1/3  c.  plain  yogurt 

2  tbs.  fresh  lemon  juice 
1  tbs.  Dijon  mustard 

1  tbs.  prepared  horseradish 

Place  fillets  side  by  side  in  shallow  glass  baking  dish.  Blend 
yogurt,  lemon  juice,  mustard  and  horseradish  in  a  small  bowl. 
Spread  mixture  over  fish.     Bake  at  375°  for  35  min.     Serves  4. 

PAN  FRY  FISH  Lee  Commander 

1  tsp.  salt 
1/8  tsp.  pepper 
1  egg 

1  tbs.  milk 
1-2  lbs.  fish 

Combine  and  beat  well  above  salt,  pepper,  egg,  milk.  Roll  fish  in, 
then  in  cornmeal  and  fry  in  butter. 


And  they  gave  him  a  piece  of  broiled  fish,  and  of  an  honeycomb. 

 Luke  24:41-43. 


FILLETS  WITH  SHRIMP-WINE  SAUCE 


Anne  Lee  Hardee 


6  fish  fillets 

1/2  c.  onion,  sliced  very  thin 
1  can  cream  of  shrimp  soup 
1/4  c.  white  wine 
salt  and  pepper  to  taste 

Place  fillets  in  shallow  baking  dish,  spread  onion  over.  Combine 
soup  and  wine  and  pour  over  fish.     Bake  in  350°  oven  40  min. 
Serves  4-6. 

OYSTER  CASSEROLE  Eula  Hardee 

3  pints  oysters,  unwashed 
8  oz.  Ritz  crackers,  crushed 
5-10  oz.  condensed  mushroom  soup 
salt  and  pepper  to  taste 
butter 

Preheat  oven  to  400**.     Drain  oysters  and  reserve  liquor.     Butter  a 
12x8  dish  and  spread  a  layer  of  cracker  crumbs  on  the  bottom.  Add 
a  layer  of  uncooked  oysters  and  sprinkle  with  butter,  salt  and 
papper.     Repeat.     Dilute  mushroom  soup  with  a  small  amount  of  oyster 
liquor  and  pour  it  over  the  casserole.     Top  with  a  final  layer  of 
crumbs.     Bake  for  45  min.  or  until  bubbly.     Serves  8. 
Great  served  as  a  buffet  dish  with  sliced  ham. 

PANNED  OYSTERS  Martha  Coffman 

Oysters 
Salt 
Pepper 
Butter 

Drain  oysters,  but  do  not  wash.     Put  in  frying  pan  in  single  layer 
without  liquid.     Add  salt,  pepper  and  butter.     Heat  over  medium  heat 
about  10  min.     They  are  done  when  edges  curl.     Excellent  is  a  slice 
of  toast  topped  with  a  slice  of  ham  and  4  or  5  panned  oysters  on  top. 

OYSTER  STEW  Linda  Harrington 

1  pt.  oysters 

1/2  stick  margarine 

1  1/2  tsp.  salt 

1  qt.  milk 

pepper  to  taste 

paprika 

Melt  margarine.  Add  oysters  and  juice  and  cook  3  min.  Add  milk  and 
seasonings.     Bring  almost  to  boiling  point.     Serve  hot. 

We  remember  the  fish,  which  we  did  eat  in  Egypt  freely;  the  cucum- 
bers, and  the  melons,  and  the  leeks,  and  the  onions,  and  the  garlick. 

 Num.  11:5. 
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1  can  Sock  Eye  Salmon 

1  envelope  plain  gelatin 

1  c.  boiling  water 

1/4  c.  mayonnaise 

1  tbs.   lemon  juice 

1  tbs.  grated  onion 

1  tbs .  chopped  capers 

1  tsp.  horseradish 

1/4  tsp.  Worcestershire  sauce 

Dash  of  salt 

1/2  c.  sour  cream 

Remove  skin  and  bones  from  salmon.  Drain  and  flake.  Soften  gelatin 
in  1/4  c.  cold  water.  Pour  boiling  water  over  it  and  mix  thoroughly 
and  cool.  When  cool,  mix  well  with  mayonnaise,  lemon  juice,  onion, 
capers,  horseradish,  Worcestershire,  and  salt.  Chill  to  consistency 
of  beaten  egg  whites  and  mix  in  salmon.  Fold  in  sour  cream.  Put  in 
mold  and  chill  until  set.  Garnish  with  capers,  dabs  of  sour  cream 
and  parsley.     Serve  with  melba  toast. 

SEAFOOD  NEWBURG  Annette  Carter 

2  tbs.  butter 

1  tbs.  flour 

2  c.  cooked  lobster,  crabmeat,  shrimp,  or  fish  cut  into  pieces 
1/2  tsp.  salt 

cayenne  pepper 
1/2  c.  milk 
1/2  c.  cream 
1  tsp.  vinegar 

1  tbs.  lemon  juice 

2  egg  yolks 

1  tbs .  A-1  sauce 

Melt  butter  and  add  flour;  into  this  pour  seafood.     Add  salt,  pepper, 
milk  and  cream.     Cook  together  until  thick,  then  add  vinegar,  lemon 
juice,  egg  yolks  and  Al  sauce,  stirring  to  prevent  curdling.  Serve 
on  toast  or  in  pastry  shells. 

BEER  'SHRIMP   (THE  BEST)  Laurie  Charlton 

1  12-oz.  bottle  beer 
4  1/2  c.  water 

2  tbs.  salt 

2  tbs.  vinegar 
2  bay  leaves 

1  tsp.  pickling  spices 

2  stalks  celery  (opt.) 

2  lbs .  shrimp 

Combine  ingredients  and  bring  to  a  boil.     Add  fresh  or  frozen  shrimp 
in  shells  or  dressed.     Bring  back  to  a  boil,  then  simmer  gently  about 

3  min.  until  shrimp  turn  pink.  Drain.  Serve  at  once  with  butter  and 
cocktail  sauce.     Serves  4. 


SHRIMP  BUTTER 


Phyllis  Robbins 
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3  tbs.  grated  onion 
1  8-oz.  pkg.  softened  cream  cheese 

1  stick  butter,  softened 

4  dashes  garlic  salt 

2  tbs.  Real  lemon 
2  sm.  cans  shrimp 
2  tbs .  mayonnaise 

Beat  together  onion,  cream  cheese,  butter,  salt  and  lemon.  Combine 
shrimp  and  mayonnaise;  add  to  above  mixture  and  continue  beating. 
Serves  4 . 

SHRIMP  CREOLE 

1  lb.  shrimp,  cooked  and  shelled 
4-6  slices  bacon 
1/2  c.  chopped  onion 
1/2  c.  bell  pepper,  chopped 
1/2  c.  chopped  celery 

2  c.  tomatoes 
1/2  c.  chili  sauce 
1  tsp.  Worcestershire  sauce 
1/4  tsp.  pepper 

1  tsp.  salt 
4  shakes  Tabasco 

Fry  bacon  and  remove  from  pan.     Put  onion,  pepper,  and  celery  in  pan 
and  brown  lightly  in  bacon  grease.     Add  tomatoes,  chili  sauce, 
Worcestershire,  pepper,  salt  and  Tabasco.     Cook  slowly  until  thick, 
stirring  occasionally.     Add  shrimp  20  to  30  min.  before  serving. 
Break  bacon  in  small  pieces  and  add  last.     Serve  over  rice.  Serves  6. 
Variation:     can  use  1  clove  minced  garlic  with  onion,  celery,  and 
green  pepper.     Can  use  1  lb.  can  of  tomatoes  and  1  8-oz.  can  tomato 
sauce.     Thicken  with  2  tsp.  cornstarch  and  1  tbs.  water. 

SHRIMP  NEWBURG  Phyllis  Robbins 

2  cans  frozen  shrimp  soup 
2  rolls  garlic  cheese 

2  c.  cooked  shrimp 

1  can  mushrooms ,  drained 

2  tbs .  sherry 

Heat  in  double  boiler.     Serve  in  patty  shells.     Serves  6. 

RECIPE  FOR  LIVING 

Take  2  heaping  cups  of  patience 

1  heart  full  of  love 

2  hands  full  of  generosity 
a  dash  of  laughter 

1  head  full  of  understanding 

Sprinkle  generously  with  kindness,  add  plenty 
of  faith  and  mix  well.     Spread  over  a  period 
of  a  lifetime  and  serve  everybody  you  meet. 


Becky  Groome 
Betsy  Ewe 11 


SHRIMP-CRABMEAT  CASSEROLE 


Cathy  Powell 
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1  c.  crabmeat  broken  up  fine 

1  c.  cooked  shrimp,  cut  up 

1  c.  chopped  celery 

1/2  c.  chopped  green  pepper 

1/4  c.  minced  onion 

1  c.  mayonnaise 

1/2  tsp.  salt 

1  tbs.  Worcestershire  sauce 

Combine  all  ingredients.     Pour  in  greased  baking  dish.     Bake  at  350° 
for  30  min.     Just  before  the  baking  time  is  up,  sprinkle  top  with 
potato  chips  or  Pepperidge  Farm  stuffing  crumbs. 

SHRIMP  SUPREME  Barbara  Johnston 

3  lbs.  shrimp,  fresh  or  frozen 

2  4-oz.  cans  sliced  mushrooms,  drained 
2/3  c.  butter,  melted 

1/4  c.  chopped  onion 
2  tbs .  chili  sauce 
1/2  tsp.  garlic  salt 

1  tsp.  salt 

Dash  Tabasco  sauce 

Dash  Worcestershire  sauce 

1/2  c.  chopped  parsley 

2  tbs.  freshly  squeezed  lemon  juice 

Thaw  frozen  shrimp.     Peel  and  remove  veins.     Wash  and  drain  on  paper 
towel.     Cut  6  squares  of  heavy  duty  aluminum  foil  12"  each.  Divide 
shrimp  into  6  portions.     Place  each  poi^tion  of  shrimp  on  a  half  of 
each  square  of  foil.     Top  with  mushrooms.     Combine  remaining  ingredi- 
ents to  make  a  sauce;  pour  over  shrimp,  using  approximately  3  tbs. 
for  each  portion.     Fold  other  half  of  foil  over  shrimp  and  seal  edges 
by  making  double  folds  in  the  foil.     Place  packages  of  shrimp  on 
barbecue  grill  about  4"  from  moderately  hot  coals.     Cook  for  20  min. 
or  until  shrimp  are  tender.     To  serve,  cut  a  big  criss-cross  in  the 
top  of  each  package  and  fold  the  foil  back.     Serves  6. 

TUNA  CASSEROLE  Barbara  Johnston 

2  tbs.  butter 

1/4  c.  onion,  cut  fine 

2/3  c.  canned  milk 

1/4  c.  water 

1/2  tsp.  salt 

dash  of  pepper 

6  oz.  pkg.  noodles,  cooked 

3/4  c.  American  cheese,  grated,  or  Velveeta  cheese 

3/4  can  tomato  soup 

1  regular  can  tuna,  6  1/2  or  7  oz. 

Cook  onion  in  butter;  add  milk,  water,  salt  and  pepper.     Add  noodles 
into  sauce.    Add  cheese.     Remove  from  heal;  set  aside.  Add  3  tbs.  water 
to  soup.     Put  into  noodles  with  tuna.     Cook  all  in  casserole  20-30 
min.  in  350°  oven. 


TUNA  FISH  CASSEROLE 


Juanita  Plueddemann 


6  oz.  pkg.  noodles,  cooked 
3  hard  boiled  eggs 
1  can  cream  of  mushroom  soup 
1  c.  milk 

1  7  oz.  can  tuna  fish,  drained,  or  12  oz.  can 
1/4  lb.  cheese,  cubed 

Stir  all  ingredients  together  except  noodles,  then  add  cooked 
noodles.     Put  in  2  qt.  casserole  dish.     Sprinkle  with  crushed 
potato  chips,  buttered  bread  crumbs  or  cracker  crumbs.     Bake  in 
375**  oven  for  45  min. 


TUNA  ENGLISH  MUFFINS  Joanne  Honeycutt 

6  1/2  oz.  can  tuna  fish  (canned  in  water  is  best) 
1  1/2  tbs.   lemon  juice 

1  celery  stalk,  chopped  finely 

3  tbs.  mayonnaise   (more  if  desired) 

2  or  3  English  muffins,  split 
cheese  slices 

tomato  slices  (opt.) 

Combine  drained  tuna,  lemon  juice,  celery,  and  mayonnaise.  Pile 
loosely  on  muffins.     Top  with  tomato  slice  and  cheese  slice.  Broil 
until  cheese  melts. 


PRAYER  TIME 

The  while  she  darns  the  children's  socks 

She  prays  for  little  stumbling  feet; 

Each  folded  pair  within  its  box 

Fits  faith's  bright  sandals,  sure  and  fleet. 

While  washing  out,  with  mother  pains 
Small,  dusty  suits,  and  frocks,  and  slips. 
She  prays  that  God  may  cleanse  the  stains 
From  little  hands,  and  hearts,  and  lips. 

And  when  she  breaks  the  fragrant  bread 
Or  pours  a  portion  in  each  cup. 
For  grace  to  keep  their  spirits  fed 
Her  mother-heart  is  lifted  up. 

O  busy  ones,  whose  souls  grow  faint. 
Whose  tasks  seem  longer  than  the  day. 
It  doesn't  take  a  cloistered  saint 
To  find  a  little  time  to  pray. 

 Ruby  Weyburn  Tobias 
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CANTALOUPE  CONSERVE  Charlotte  Ramey 

2  c.  chopped  ripe  cantaloupe 

2  c.  chopped  fresh  peaches 

1  orange  -  juice  and  grated  rind 
1  lemon  -  juice  and  grated  rind 

3  c.  sugar 

1  sm.  can  crushed  pineapple  (8.25  oz.) 

1/2  8  oz.  bottle  Maraschino  cherries,  cut  up  and  1/2  of  juice 

Cook  slowly  the  cantaloupe,  peaches,  orange  (juice  and  grated  rind) , 
lemon  (juice  and  grated  rind)  ,  and  3  c.  sugar  for  approximately  30 
minutes  until  cantaloupe  becomes  transparent.    Add  pineapple  and 
Maraschino  cherries  with  juice.     Cook  until  it  begins  to  thicken. 
Pack  in  jars  and  seal. 

MRS.  ADAMS'  CUCUMBER  PICKLE  Mary  Harvey 

8  lbs.  cucumbers   (after  ends  cut  off) 
3  c.  lime 
7  lbs.  sugar 

2  qts.  vinegar 

pickling  spice  mixture  (not  quite  whole  box  or  can) 

Slice  cucumbers  and  put  into  pan  with  3  c.  lime  and  cover  with  water. 
(Dissolve  lime  in  water  before  adding  to  cucumbers) .    Let  stand  in 
lime  24  hours;  then  wash  all  lime  off  cucumbers;  rinse  several  times. 
Let  cucumbers  stand  in  vinegar  and  sugar  over  night.     Next  morning, 
cook  all  together  for  45  minutes.     Seal  in  hot  sterile  jars. 

RIPE  CUCUMBER  PICKLES  Ruby  Phillips 

7  lbs.  ripe,  peeled  and  sliced  cucumbers 
2  gal.  water 
2  c.  lime 

2  tbs.  powdered  alum 

Let  set  for  24  hours.     Pour  off  liquid  and  wash  cucumbers.     Cover  with 
water  and  let  set  for  1  hour,  then  change  water  and  repeat  3  more 
times  (4  hours  total) . 

Mixture : 

5  lbs.  white  sugar 

3  pt.  vinegar 
1  tsp.  salt 

1/2  tsp.  turmeric 

1  box  pickling  spice  (I  wrap  spices  in  about  3  cloth  bags  so  they  can 
be  taken  out  as  they  make  pickles  dark) 

Mix  and  boil  for  15  minutes,  pour  over  cucumbers  and  let  set  for  24 
hours.    Put  in  kettle  and  simriier  for  1  hour.    Put  in  jars  and  seal. 

He  brought  me  to  the  banqueting  house,  and  his  banner  over 
me  was  love. 

 Song  of  Solomon  2:4. 


SQUASH  PICKLE 


Charlotte  Ramey 
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8  c.  sliced  squash 
2  c.  sliced  onions 

1  heaping  tbs .  salt  sprinkled  over.     Let  stand  1  hour. 
Syrup : 

1/2  c.  vinegar 

1  3/4  c.  sugar 

1  tsp.  mustard  seed 

1  tsp.  celery  seed 

Bring  syrup  to  boil  and  add  squash,  onions  and  juice.     Bring  back 
to  a  boil.     Pack  in  hot  jars  and  seal. 

SQUASH  RELISH  Bonnie  Harrington 

10  c.  squash  (grind) 
5  tbs.  salt 

1  tbs.  celery  seed 
4  c.  sugar 

1/2  tsp.  turmeric 
4  c.  onions  (grind) 

2  1/4  c.  vinegar 
1/4  tsp.  pepper 
1/2  tsp.  nutmeg 

2  tsp.  cornstarch 

Chop  or  grind  squash  and  onions,  add  salt  and  let  stand  over  night. 
Drain  and  rinse  in  cold  water  twice ,  add  other  items  and  cook  15 
minutes.     Seal  while  hot  in  sterilized  jars.     May  add  red  and  green 
peppers  for  color. 

DIXIE  RELISH  Mae  Shugart 

1  qt,  chopped  cabbage 

1  pt.  finely  chopped  white  onions 

1  pt.  finely  chopped  red  bell  peppers 

1  pt.  finely  chopped  green  bell  peppers 
1/2  c.  salt 

4  tbs.  mustard  seed 

2  tbs.  celery  seed 
1  qt.  vinegar 

1  1/2  lbs.  granulated  sugar 
1  tbs.  whole  allspice 
1  stick  cinnamon 

Place  chopped  vegetables  in  an  enamel  kettle  or  crock  and  sprinkle 
1/2  c.  salt  over  them.     Allow  to  stand  for  5  or  6  hours  or  overnight. 
Squeeze  in  a  cheesecloth  bag  to  remove  juice.     Tie  spices  in  a  bag 
and  add  to  remaining  ingredients  in  a  kettle.     Bring  to  a  boil.  Add 
vegetables  and  cook  together  10  minutes.     Pour  into  hot,  sterilized 
jars  and  seal. 

Dixie  Relish  is  similar  to  Chow-Chow  and  is  delicious.     Good  with 
field  peas. 

Please  support  our  advertisers  and  patrons. 


HOT  PEPPER  JELLY 
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3  Ig.  bell  peppers,  ground 
1  1/2  c.  cider  vinegar 
6  1/2  c.  sugar 

1/4  c.  fresh  hot  peppers  or  2-4  Tbs .  hot  dry  pepper 
1  bottle  Certo 
Green  food  coloring 

Grind  peppers.     Mix  vinegar,  sugar  and  hot  peppers.     Bring  pepper 
and  vinegar  mixture  to  boil.     Add  Certo  and  bring  back  to  rolling 
boil.     Boil  and  stir  constantly  1  min.     Skim  foam  and  strain.  Add 
food  coloring.     Serve  with  cream  cheese.     Makes  3  pints. 

PEPPER  RELISH  Eloise  Thompson 

18  green  bell  peppers 
18  red  bell  peppers 
18  onions 

8  stalks  celery,  chopped 
3  pts.  vinegar 
3  tbs.  salt 
5  c.  sugar 

1  tbs.  mustard  seed 

Grind  peppers  and  onions.     Cover  with  boiling  water  10  min.  Drain. 
Add  salt,  sugar,  mustard  seed  and  chopped  celery.     Boil  15  min.  Put 
in  jars  and  seal. 

T0f4AT0  RELISH 

Several  hours  before  serving,  chop: 

2  lb.  ripe  tomatoes 
2  med.  sweet  peppers 
2  med.  onions 

Drain  slightly  if  you  wish  and  add: 

1  tsp.  salt 

1  tsp.  dry  mustard 

1  tsp.  celery  seed 

1/4  c.  vinegar 

1/4  c.  salad  oil 

Mix  well  and  refrigerate.     Makes  about  1  qt. 


Grease  the  threads  on  glue  and  nail  polish  bottles  and  they  won't 
stick. 

Contour  sheets  will  go  on  much  easier  if  you  fix  diagonal  corners 
first. 

Sponge  a  scorch  off  of  white  goods  with  a  piece  of  cotton  dipped  in 
peroxide.     The  iron  does  not  make  another  stain  as  you  re-iron  it. 


WATERMELON  RIND  PICKLE 


Bonnie  Harrington 


8  lbs.  watermelon  rind 

6  lbs.  sugar 

3  tsp.  whole  cloves 

3  tsp.  cinnamon  stick,  broken  up 

3  c.  vinegar 

Peel  watermelon  rind,  cut  off  all  pink,  cut  in  1  1/2"  pieces. 
Place  in  bowl  and  sprinkle  well  with  salt.     Let  stand  and  soak  for 
about  2  hours   (some  soak  in  salt  water  overnight) .     Drain,  rinse  well 
in  cold  water,  and  then  soak  in  water  for  1  to  2  hours.     Drain  well, 
put  in  kettle  with  sugar  and  cover  with  water.     Cook  until  rind  is 
done.      (It  will  be  mostly  clear  and  sometimes  pockmarked) .  Add 
vinegar  and  spices,  let  boil  a  few  minutes.     Pack  in  jars  loosely, 
being  sure  some  spice  is  in  each  jar.     Seal.     Makes  5  qts. 


(Your  favorite  recipes  here) 


Please  support  our  advertisers  and  patrons. 
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BRUNSWICK  STEW  Scott  Allen 

1  6  lb.  stewing  hen  or  2  3  lb.  fryers,  cut  up 

2  Ig.  onions,  sliced  or  chopped 

4  c.  fresh  or  2  1  lb.  cans  tomatoes 

2  c.  butter  beans 

3  med.  potatoes,  diced 

4  c.  corn  cut  from  cob  or  2  1  lb.  cans  whole  kernel  corn 
3  tsp.  salt 

1  tsp.  pepper 

1  tbs .  sugar 

Simmer  cut  pieces  of  chicken  in  3  qts.  water  for  a  thin  stew,  or  2 
qts.  water  for  a  thick  stew,  until  meat  can  be  easily  removed  from 
bones   (about  2  1/4  hours) .     Remove  from  broth  and  pull  off  bones. 
If  canned  vegetables  are  used,  include  juices  and  reduce  water  to 

2  qts.  for  a  thin  stew  and  1  qt.  for  a  thick  stew.     Add  raw  vegeta- 
bles to  broth  and  simmer  uncovered  until  beans  and  potatoes  are 
tender.     Stir  occasionally  to  prevent  scorching.     Add  boned  chicken, 
left  in  hunks  or  diced,  and  the  seasonings.     Improves  with  age. 

KING  RANCH  CASSEROLE  Phyllis  Robbins 

1  stewing  chicken 

1  can  cream' of  mushroom  soup 

1  can  cream  of  chicken  soup 

1/2  c.  chicken  broth 

1  c.  Mexican  tomatoes  and  chillies 

1  pkg.  tortillas 

1  c.  Cheddar  cheese  soup 
Olives 

Stew  chicken,  cut  up,  saving  broth.     Break  up  tortillas  and  make 
layers,  starting  with  chicken.     Mix  mushroom  and  chicken  soups  and 
broth  together.     Pour  over  layers.     Pour  cheese  soup  on  top  and  bake 
at  300°  for  1  hour.     Garnish  with  olives. 

HOT  CRESCENT  CHICKEN  SANDWICHES  Blake  Honeycutt 

2  pkg.  crescent  dinner  rolls 

4-6  chicken  breasts,  stewed  until  tender,  cubed 

1  8  oz.  pkg.  cream  cheese 

1  med.  jar  pimientos 

2-3  chicken  bouillon  cubes 

4-5  tbs.  melted  butter 

Cream  cheese  with  hot  butter  and  bouillon.     Add  pimiento  and  cubed 
chicken  and  mix.     Put  2  crescent  rolls  together  to  form  rectangles; 
put  chicken  mixture  in  center;  fold  together  in  middle  and  mash  to- 
gether on  ends  to  seal  up  mixture.     Brush  with  melted  butter.  Roll 
or  sprinkle  with  croutons   (opt.)     Bake  at  400**  for  15  min. 
Makes  8  servings . 


BARLEY  AND  PINE  NUT  CASSEROLE 


Lendle  Bybee 
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2  tbs.  butter 

1/3  c.  pine  nuts  or  almonds,  slivered 
1/4  c.  butter 
1  c.  barley 

1  onion,  chopped 

1/2  c.  fresh  parsley,  minced 

1/4  c.  chives  or  fresh  onions,  minced 

1/4  tsp.  salt 

1/4  tsp.  pepper 

2  14-oz.  cans  chicken  broth 

Heat  2  tbs.  butter,  add  nuts  and  stir  fry  until  lightly  toasted. 
Remove  nuts  and  set  aside.     Add  remaining  1/4  c.  butter  to  pan, 
stirring  constantly,  saute  barley  and  onion  until  tender.  Remove 
pan  from  heat.     Stir  in  nuts,  parsley,  chives,  salt  and  pepper. 
Spoon  into  a  1  1/2  qt.  casserole.     Heat  the  concentrated  broth  to 
boiling.     Blend  into  barley  mixture.     Bake  at  375°  for  1  hour  (until 
barley  is  tender  and  water  absorbed).     Serves  5-6. 


CORN  PONE  PIE  Lendle  Bybee 

1  lb.  ground  beef 
1/3  c.  onion,  chopped 

1  tbs.  shortening 

2  tsp.  chili  powder 
3/4  tsp.  salt 

1  tsp.  Worcestershire  sauce 

1  c.  canned  tomatoes 

1  c.  drained  canned  kidney  beans 

1  c.  corn  bread  batter 

Brown  meat  and  chopped  onion  in  melted  shortening.     Add  seasonings 
and  tomatoes.     Cover  and  simmer  over  low  heat  for  15  min.,  then  add 
kidney  beans.     Pour  meat  mixture  into  a  greased  1  or  1  1/2  qt.  bak- 
ing dish.     Top  with  corn  bread  batter,  spreading  carefully.  Bake 
in  425**  oven  for  20  min.     Serves  6-8. 


GOOD-BYE  TURKEY  OR  CHICKEN  Evelyn  Garner 

1   wo  o.^  1  1    J     •       A  -1  N  Mattie  Ferguson 

1  1/2  to  2  c.  cooked  rice   (  1  c.  raw) 

1  1/2  c.  turkey  broth 

1  1/2  c.  grated  sharp  cheese 

1  1/2  c.  cooked  broccoli  or  asparagus,  drained  (do  not  overcook) 

2  c.  bite-size  turkey 
2  tbs.  toasted  almonds 

1  can  cream  of  chicken  soup 
1  c.  mayonnaise 

Put  rice  in  bottom  of  9"  x  12"  dish  and  pour  broth  over  rice. 
Sprinkle  1/2  of  cheese  over  rice.     Top  with  broccoli  or  asparagus. 
Put  all  of  turkey.     Sprinkle  almonds.     Mix  mayonnaise  and  soup  and 
pour  over  turkey.     Top  with  rest  of  cheese.     Bake  at  375**  20  min. 
Serves  6 . 


Our  advertisers  and  patrons  will  appreciate  your  business. 


BARBECUE  BEEF  FOR  SANDWICHES 
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2  lbs.  ground  beef 

2  tbs.  oil 

1  green  pepper,  chopped 
1  med.  onion,  chopped 
1  tbs.  sugar 

1  tbs.  dry  mustard 

3  tbs.  vinegar 

2  tsp.  salt 

1  sm.  bottle  ketchup 

1  8-oz.  can  tomato  sauce 

Brown  beef  and  add  to  other  ingredients  which  have  been  mixed  to- 
gether; simmer  35-40  min.     Serve  on  hamburger  buns.     Leftover  roast 
beef  or  roast  pork  may  be  cut  up  and  added  while  barbecue  is  cooking. 

GREEK  SPINACH  PIE   (Spanakopitta)  David  Hardee 

2  eggs,  lightly  beaten 

1  onion,  finely  chopped 

2  tbs.  chopped  parsley 

10  oz.  pkg.  frozen  chopped  spinach,  defrosted  and  well  drained 
1  1/2  c.  skim  milk 

3  tbs.  flour 
Pinch  of  salt 

1/4  tsp.  ground  nutmeg 

8  oz.  low  fat  cottage  cheese 

1/2  c.  cubed  feta  cheese 

Phyllo  pastry  (strudel  leaf) 

1  tbs.  salad  oil 

1/2  lb.  mushrooms,  chopped 

Beat  eggs  in  a  large  mixing  bowl  and  set  aside.     Cook  onion,  parsley 
and  spinach  together  in  a  small  amount  of  water;  drain  very  well  and 
set  aside.     Combine  milk,  flour,  salt,  and  nutmeg  in  small  saucepan. 
Cook  and  stir  over  moderate  heat  until  sauce  simmers.     Simmer  1  min. 
Very  slowly,  stir  1/2  of  the  white  sauce  into  the  beaten  eggs.  Mix 
in  spinach  mixture,  then  the  remaining  white  sauce.     Stir  in  cottage 
and  feta  cheeses  and  mushrooms.     Turn  small  amount  into  8  or  9"  non- 
stick square  cake  pan.      (Can  use  2  Corning  pie  pans) .     Brush  a  sheet 
of  phyllo  pastry  lightly  with  oil  and  place  on  mixture.  Alternate 
layers  of  the  mixture  and  phyllo,  ending  with  phyllo.     Bake  at  325** 
for  30-40  min.  until  top  is  golden  and  crusty.     Cut  and  serve. 
Freezes  well. 

If  you  cannot  find  phyllo  pastry,  try  this:     substitute  a  defrosted 
ready-to-use  pie  shell.     Turn  filling  mixture  into  a  round  9"  pie 
pan  or  cake  pan.     Arrange  pie  crust  on  top.     Make  slits  with  point 
of  sharp  knife.     Bake  at  350**  for  20  min.  until  crusty.     Serve  in 
wedges  topped  with  crust. 


Love  is  a  basket  with  five  loaves  and  two  fishes  .  .  .  , 
It's  never  enough  until  you  start  to  give  it  away. 


Please  support  our  advertisers  and  patrons. 


FREEZER  SLAW 


Phyllis  Robbins  108 


1  Ig.  cabbage 
1  green  pepper 

1  Ig.  carrot 

2  c.  sugar 

1  c.  vinegar  (white) 

1  tbs.  salt 

1  tsp.  celery  seed 

1  tsp.  mustard  (dry) 

Sprinkle  cabbage,  green  pepper,  carrot  with  salt,  chop,  and  let 
stand  1  hour.     Boil  remaining  ingredients  and  pour  over  cabbage 
mixture.     Stir  well  and  let  stand  2  houts.     Pour  off  juice  and  fill 
containers  and  freeze. 

HOT  CURRIED  FRUIT  Phyllis  Robbins 

16  oz.  can  pears 
16  oz.  can  peaches  (halves) 
16  oz.  can  pineapple  chunks 
1/2  c.  sliced  cherries 

3  sliced  bananas 
1/3  c.  butter 

3/4  c.  brown  sugar 

2  tsp.  curry  powder 
1  tsp.  ginger 

Drain  fruit  and  place  in  large  casserole.     Melt  butter  and  add  sugar 
and  spices^     Mix  well.     Pour  butter  mixture  over  fruit.     Bake  covered 
in  325**  oven  for  1  hour.     Serve  hot.     Serves  10-12. 

BAKED  FRUITS  Betsy  McDonald 

29  oz.  can  cling  peach  halves 

20  oz.  can  pineapple  chunks 

29  oz.  can  pear  halves 

16  oz.  can  apricot  halves 

1/3  c.  brown  sugar 

4  tbs .  maple  syrup 

1  tsp.  cinnamon 
1/2  tsp.  ginger 
1/4  c.  margarine 

Drain  fruit,  arrange  in  baking  dish.     Mix  remaining  ingredients  and 
pour  over  fruit.     Place  in  350**  oven  for  15-20  min. 

HOPPING  JOHN 

2  slices  bacon  ^ 
1  slice  onion 

1  can  field  peas  and  snaps 
1  c.  raw  rice 
Salt  and  pepper 

Fry  bacon  and  onion;  add  to  field  peas.     Wash  1  c.  rice,  drain,  add 
to  other  ingredients.     Salt  and  pepper  to  taste.     Steam  1  hour. 


HAMBURGER  NOODLE  CASSEROLE 


Nan  Grady 
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1  1/2  to  2  lbs.  ground  chuck 

1  bell  pepper,  chopped 

2  8-oz.  cans  tomato  sauce 
1  8-oz.  pkg.  cream  cheese 
1  8-oz.  carton  sour  cream 
1  onion,  finely  chopped 

1  8-10  oz.  pkg.  noodles 

Brown  ground  beef  and  bell  pepper,  then  add  tomato  sauce  and  simmer 
a  few  minutes.     Mix  in  bowl  the  cream  cheese,  sour  cream  and  onion. 
Cook  noodles  in  boiling,  salted  water.     Place  in  2  qt.  casserole, 
covering  bottom  with  noodles,  next  layer  the  cream  cheese,  sour 
cream  and  onion  mixture.     On  top,  spread  the  meat  mixture.     Bake  in 
300*'-350**  oven  for  40  min.   Serves  4-6. 

SKILLET  DINNER  Charlene  Holloway 

1  lb.  ground  beef 
1  onion,  chopped 

1  can  Cheddar  cheese  soup,  undiluted 

1  can  green  beans,  partially  drained 

1  can  lima  beans  or  canned  potatoes,  drained 

1  8-oz,  can  stewed  tomatoes  (opt.) 

1  1/2  tsp.  basil  leaves,  crushed 

Brown  meat  with  onion  until  it  loses  its  red  color.     Pour  off  excess 
fat.     Stir  in  remaining  ingredients;  heat  to  boiling,  stirring  oc- 
casionally.    Serves  4-6. 

TALLERINE  Mary  Taff 

1  1/2  lbs.  ground  beef 

2  tbs.  oil 

1  Ig.  onion,  chopped 

1  sm.  can  whole  kernel  corn,  drained 

1/2  lb.  med.  or  sharp  cheese  grated  (reserve  a  little  for  top) 

1  No.  2  can  tomato  juice 

1  can  cream  of  mushroom  soup 

1  8-oz.  pkg.  egg  noodles 

Brown  onion  in  oil  in  large  skillet.     Add  beef  and  stir  until  brown. 
In  meantime,  cook  noodles  according  to  package  directions,  drain. 
In  large  bowl,  mix  well  beef  and  onion  mixture  with  corn,  cheese, 
tomato  juice,  cream  of  mushroom  soup.     Pour  in  casserole,  sprinkle 
with  reserved  cheese,  and  bake  30  min.  at  350**. 
This  makes  2  casseroles  for  small  family.     Freeze  1  for  later. 

PORK  SLICES  WITH  RICE-A-RONI  Jackie  Carson 

Salt,  pepper  and  flour  pork.  Brown  in  hot  oil,  drain.  Prepare  pkg. 
chicken  Rice-a-roni  according  to  directions.  Add  pork  while  simmer- 
ing.   A  good  holding  dish.     Good  use  for  leftover  meat.     Serves  4-6. 


And  having  food  and  raiment  let  us  be  herewith  content. 

 m-i  m  .    fi  •  R  - 


SKILLET  SPAGHETTI 
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Margaret  Whitehurst 


1  lb.  ground  beef 
1  can  tomato  soup 
1  can  spaghetti 
1  med.  onion 
1  sm.  green  pepper 

Brown  onion  and  pepper  in  frying  pan  with  a  little  oil  until  slight- 
ly tender.     Add  to  ground  meat  in  skillet  and  cook  meat,  onions, 
pepper  until  well  done.     Drain  grease  from  pan  and  add  tomato  soup 
and  spaghetti.     Stir  and  simmer  for  about  5  mins.     If  desired, 
serve  spaghetti  over  chow  mein  noodles.     Serves  4. 

SPAGHETTI  CASSEROLE  Martha  Coffman 

1  lb.  ground  beef 

1  onion,  diced 

3/4  tsp.  salt 

3/4  tsp.  oregano 

1  tbs.  Worcestershire  sauce 

1/2  c.  Parmesan  cheese 

1/3  c.  sliced  olives 

1  sm.  can  mushrooms 

1  tbs.  catsup 

2  c.  grated  cheese 

2  1-lb.  cans  of  Franco-American  Spaghetti  with  tomato  sauce 

Saute  onion  in  little  margarine.     Add  ground  beef,  salt,  oregano, 
Worcestershire,  and  cook  until  meat  is  brown  and  crumbly.  Add 
spaghetti,  Parmesan  cheese,  olives,  mushrooms,  catsup.     Turn  into 
shallow  greased  baking  dish.     Top  with  grated  cheese.     Bake  at  350® 
for  20  min.     Serves  6. 

Olives  may  be  omitted,  but  they  do  give  a  different  flavor. 

SPAGHETTI  CASSEROLE  Orene  Jordan 

1  1/2  lb.  ground  chuck 
1  onion,  chopped 

1  green  pepper,  chopped 

2  cans  tomato  soup 
1/2  bottle  chili  sauce 

1  can  whole  yellow  corn,  drained 

1  8-oz.  pkg.  vermicelli,  cooked  and  drained 

Brown  pnion  and  green  pepper  in  a  little  margarine.     Brown  ground 
Ghuck  in  separate  pan.     Add  the  two  together.     Add  soup  and  chili 
sauce.     Cook  30  min.  over  med.  heat.     Add  corn  and  vermicelli.  Put 
in  greased  casserole,  top  amply  with  Parmesan  cheese.     Bake  at  350® 
until  hot  and  bubbly.     Serves  6-7. 

There  is  nothing  better  for  a  man  than  that  he  should  eat  and  drink 
and  that  he  should  make  his  soul  enjoy  good  in  his  labour.  This 
also  I  saw,  that  it  was  from  the  hand  of  God. 

 Eccl.  2:24. 


MELK  MEUSE  SOUP 


Joe  Sturz 
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An  old  Pennsylvania  Dutch  recipe  from  my  Grandma 

2  or  3  lbs.  pork  shank  or  shoulder 

2/3  c.  pearl  barley,  soaked 

1/2  c.   Ig.  Navy  white  beans 

2  med.  onions 

2  or  3  stalks  celery 

1  sm.  diced  potato 

1  qt.  buttermilk 

Salt  and  pepper  to  taste 

Use  10  qt.  pot.     Put  pork  on  to  boil  with  salt  and  3  qts .  water.  Add 
beans  to  barley,  which  has  been  soaked.     About  1  hour  later,  add 
potato,  celery  and  onions.     Let  cook  until  meat  is  tender  and  vege- 
tables are  done.     Lift  out  meat,  cut  into  small  pieces,  and  put  back 
into  the  soup,  then  add  buttermilk.     Bring  to  boil,  stirring  constant- 
ly to  keep  from  scorching.     Season  to  taste.     Preparation  time  is  3 
hours.     Makes  8  quarts. 

"LEFT-OVERS"  VEGETABLE  SOUP  Joe  Sturz 

Freeze  those  leftover  vegetables  in  a  2  qt.  plastic  container.  When 
full,   try  this: 

4-8  c.  water 

1-2  bouillon  cubes  (beef) 

Protein:     weiners,  hamburger  or  blackeyed  peas   (no  pork  or  chicken) 
Carbohydrates:     1/2  c.  pearl  barley,  noodles,  rice  or  potatoes 
1  onion,  sliced 
1  can  tomato  soup 

1/2  c.  celery  and/or  carrots,  diced  (opt.) 
Salt  and  pepper  to  taste 

Use  6  or  8  qt.  pot  and  put  in  water.     Add  frozen  leftovers  to  thaw. 
Simmer  until  completely  thawed.    Add  cooked  carbohydrates,  vegetables, 
onion,  tomato  soup,  salt  and  pepper  to  taste.     Cook  1/2  hour,  garnish 
with  chopped  parsley  or  chives.     Makes  4  qts.     12  servings. 


GERMAN  CABBAGE  SOUP  Blake  Honeycutt 

1  1/2  c.  shredded  cabbage 

2  tbs.  chopped  onion 
1/4  tsp.  carraway  seed 
2  tbs .  butter 

1  can  cream  of  potato  soup 

Dash  of  pepper 

1  soup  can  of  milk 

Parsley 

Cook  cabbage,  onion  and  seeds  in  butter.     Add  potato  soup  and  pepper. 
Pour  cabbage  mixture  into  blender  and  process  until  smooth.  Return 
mix  to  pot;  gradually  stir  in  milk.     Heat,  stirring  occasionally. 
Thin  with  additional  milk.     Garnish  with  parsley.     6-8  servings. 


CHICKEN-SHRIMP  TETRAZINI 


Joyce  House 
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2  whole   (4  half)   chicken  breasts 

1  5  oz.  pkg.  vermicelli 

1  sm.  onion,  chopped 

1  clove  garlic,  chopped 

1/2  green  pepper,  chopped 

1  c.  chopped  celery 

1/4  c .  margarine 

1  tsp.  chopped  parsley 

1  tbs.  Worcestershire  sauce 

1  can  shrimp  (4  1/2  oz.) 

1  can  cream  of  mushroom  soup 

1  can  tomato  sauce   (  8  oz.) 

Shredded  cheddar  cheese 

Boil  chicken  and  remove  from  bones.     Cut  into  bite-size  pieces.  Cook 
vermicelli  for  1/2  the  time  given  on  package.     Saute  onion,  garlic, 
green  pepper,  and  celery  in  margarine.     Add  parsley  and  Worcester^ 
shire  sauce.     Stir  in  chicken,  vermicelli,  shrimp,  soup,  and  tomato 
sauce.     Cool  and  spoon  into  a  2  1/2  qt.  casserole.     Top  with  shredded 
cheese  and  bake  at  325®  for  45  min.     Serves  4-6. 


PIZZA  BURGERS 

1  lb.  hamburger 

1  sm.  can  Spam,  grated 

1/2  c.  Mozarella  cheese,  grated 

1/2  c.  Cheddar  cheese,  grated 

1  15-oz.  jar  spaghetti  sauce 

Cook  hamburger  and  drain.  Add  other 
Serve  on  buns. 


Phyllis  Robbins 


ingredients  and  simmer  until  hot. 


WHOLE  WHEAT  PIZZA  Blake  Honeycutt 

Sauce  J 

Mix:     1  can  tomaiio  sauce  or  tomato  puree 

1/4  tsp.  each  basil,  oregano,  peppercorns  or  pepper  (ground) 
1  tsp.  carraway  seeds 
1  tsp.  garlic  salt 

Crust: 

Combine  and  let  stand  5  minutes: 

1  c.  warm  water  1  tsp.  salt 

1  tbs.  pkg.  yeast  1  tbs.  honey 

1  tbs.  vegetable  oil 

Add  without  sifting  2  c.  whole  wheat  flour.     Mix  dough  until  smooth. 
Add  1/2  c.  more  flour  or  enough  to  make  stiff  dough.     Knead  5  min. 
Freeze  1/2  dough  for  next  pizza.     Spread  out  on  greased  pizza  pan  or 
cookie  sheet.     Cook  dough  in  450*  oven  for  5  min.     Remove.  Add 
sauce  on  top  of  dough  plus  any  topping  desired.     Bake  10-15  min. 
Remove.    Add  cheese,  return  to  oven  to  melt  cheese.     Serves  2-3 
adults • 


Give  us  day  by  day  our  daily  bread. 

 Luke  11:3. 
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CREPES 

YELLOW  CORN  MEAL  CREPES  Becky  Groome 

1/3  c.  flour 

1  1/2  c.  milk 

2/3  c.  yellow  corn  meal 

2  eggs 

1  tbs.  cooking  oil 
1/4  tsp.  salt 

To  Mix  -  Blender  Method: 

Combine  all  above  ingredients  except  oil  in  blender  jar;  blend  for  1 
min.  Scrape  down  sides  with  rubber  spatula  and  blend  for  another  15 
seconds  or  until  smooth.  Beat  in  oil.  After  combining  ingredients, 
it  is  a  good  idea  to  let  mixture  stand  for  1  hour  or  more.  Leave  at 
room  temperature  for  1  hour.  Stir  batter  frequently  to  keep  corn 
meal  from  settling.  Be  sure  to  refrigerate  it  if  it  stands  longer 
than  1  hour.     Do  not  freeze  these  as  they  crumble  when  frozen. 


DANISH  SANDWICH  CREPES  Becky  Groome 

12  yellow  corn  meal  crepes 
mayonnaise  or  salad  dressing 

1  3  or  4-oz.  pkg.  sliced  turkey 
finely  shredded  lettuce 

8  oz.   sliced  pastrami 

6  slices  Swiss  cheese,  halved 

2  or  3  med.  dill  pickles,  sliced 

Spread  unbrowned  side  of  6  crepes  with  mayonnaise  or  salad  dressing. 
Arrange  on  baking  sheet,  mayonnaise  side  up.     Top  with  1/2  the  tur- 
key, lettuce,  pastrami,  cheese,  pickles.     Repeat  layers  except  spread 
browned  side  of  remaining  6  crepes  with  mayonnaise.     Bake  at  350** 
until  cheese  melts  slightly,   10-12  min.     Serves  6. 


TURKEY  CREPE  CASSEROLE  Lona  Ratcliff 

1  egg 

1  c.  milk 

1  tbs.  melted  butter 
1  c.  sifted  flour 

1  c.  finely  chopped  cooked  turkey  or  chicken 

1/2  c.  well  drained  and  chopped  spinach 

1  10  1/2  oz.  can  cream  of  chicken  soup 

1/4  c.  med.  cracker  crumbs 

1/4  c.  grated  Parmesan  cheese 

1/4  c.  chopped  onion 

1  c.  milk 

1/3  c.  slivered  almonds 

Beat  egg,  add  milk,  butter,  flour  and  beat  until  smooth.  Lightly 
grease  6"  skillet,  heat.     Pour  2  tbs.  batter  into  pan  and  tilt  side 
to  side  until  batter  covers  bottom.     Return  to  med.  heat  and  brown  on 
1  side.     Repeat  with  remaining  cakes.     Makes  12. 


Filling:  114 
Mix  turkey,  spinach,  half  of  soup,  cracker  crumbs,  cheese  and  onion. 
Spoon  heaping  tbs .  on  unbrowned  side  of  each  pancake.     Roll  up  and 
arrange  seam  side  down  in  greased  shallow  baking  dish. 

Sauce: 

Combine  remaining  soup  with  1  c.  milk  and  pour  over  pancakes. 
Sprinkle  with  almonds.     Bake  at  350°  for  30  min. 
Serves  6 . 


(Your  favorite  recipes  here) 


Please  support  our  advertisers  and  patrons. 
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QUICHES 

QUICHE  LORRAINE  Scott  Allen 

1  frozen  pie  shell 

4  slices  of  bacon 

1  sm.  onion,  sliced  thin 

1  c.  Swiss  cheese,  finely  cubed 
1/4  c.  Parmesan  cheese 

2  eggs,  beaten 

3/4  c.  evaporated  milk 
1  tsp.  salt 
1/4  tsp.  pepper 
1/2  tsp.  nutmeg 

Bake  pie  shell  for  5  min.  at  400°.     Fry  bacon  until  crisp.  Saute 
onion  in  bacon  grease;  crumble  bacon  into  pie  crust.     Place  drained 
onion  on  top  of  the  layer  of  bacon.     Mix  together  Swiss  cheese, 
Parmesan  cheese,  beaten  eggs,  milk,  salt,  pepper,  and  nutmeg.  Pour 
this  mixture  into  pie  crust  over  the  bacon  and  onion.     Bake  at  375° 
for  10  min.,  then  cut  oven  back  to  300°  for  20  min.  more.   Serves  6. 

QUICHE  LORRAINE  Juanita  Plueddemann 

1  deep  dish  9"  pie  shell,  frozen  or  homemade 
1/2  c.  mayonnaise 

1/2  c.  milk 

2  eggs 

1  tbs.  cornstarch 
1  1/2  c.  cubed  cooked  ham 
1  1/2  c.  Swiss  cheese,  cubed 
1/3  c.  chopped  onion 
Sprinkle  of  pepper 

Mix  together  mayonnaise,  eggs,  milk  and  cornstarch;  beat  until 
smooth.     Stir  in  ham,  cheese,  onions  and  pepper.     Bake  at  350°  for 
50  min.  or  until  knife  inserted  comes  out  clean.     6-8  pieces. 

HAMBURGER  QUICHE  Beth  B.  Ward 

1  unbaked  9"  pastry  shell 
1/2  lb.  ground  beef 

1/2  c.  mayonnaise 
1/2  c.  milk 

2  eggs 

1  tbs.  cornstarch 

1  1/2  c.  chopped  Cheddar  or  Swiss  cheese 
1/3  c.  sliced  green  onions 

Brown  meat,  drain.     Stir  in  rest  of  ingredients.     Put  in  pie  shell 
(slightly  baked).     Bake  at  350°  35-40  min.     Serves  6. 

Place  your  fresh  ground  beef  in  a  plastic  bag  and  flatten  to  1/2" 
before  freezing.     This  flattening  makes  for  much  easier  thawing. 


CRAB  QUICHE 


Janice  Barbre 
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Pie  crust  mix  for  9"  crust 

1  tbs.  soft  margarine 

2  c.  heavy  cream 
4  eggs 

3/4  tsp.  salt 

3  tbs.  margarine 

2  tbs.  green  onion 

2  6-oz.  pkg.  frozen  snow  crab,  drained 
1/2  tsp.  salt 

1/8  tsp.  cayenne  pepper 
1/2  tsp .  nutmeg 

Preheat  oven  to  425°.     Prepare  pie  crust  as  directed.     Line  9"  pie 
plate,  spread  margarine.     In  med.  bowl,  mix  cream,  eggs ,  salt.  Melt 

3  tbs.  margarine,  add  green  onion,  and  cook  until  tender.  Into 
cream  mix,  stir  green  onion,  snow  crab,   1/2  tsp.  salt  and  cayenne 
pepper  and  nutmeg.     Pour  into  pie  crust.     Bake  15  min.     Turn  oven 
back  to  325**  and  bake  35  minutes  longer.     Serves  6. 

SPINACH  QUICHE  Mary  Taff 

2  frozen  pie  shells 

12  slices  bacon,  cooked,  drained,  chopped 
1  onion,  chopped  finely 

1  pkg.  frozen  chopped  spinach  or  broccoli,  cooked  and  drained 

salt 

pepper 

1  c.  grated  sharp  cheese 
1  c.  grated  Swiss  cheese 

4  eggs 

1  c.  milk 
1/2  tsp.  salt 
dash  pepper 
1  tsp.  parsley 

Bake  pie  shells  according  to  directions  until  crisp,  but  not  brown. 
Divide  ingredients  between  shells.     Cook  onion  in  bacon  drippings 
until  clear,  and  drain.     Sprinkle  onion  in  pie  shells,  sprinkle 
spinach  over  onion  and  season  spinach  to  taste  with  salt  and  pepper. 
Sprinkle  cheese  and  bacon  over  onion  and  spinach. 

Beat  eggs  and  milk,  add  salt,  pepper,  and  parsley.     Pour  over  other 
ingredients.     Bake  in  preheated  400®  oven  for  20  minutes  or  until 
center  is  set.     May  be  frozen.     Makes  2  quiches. 


WHERE  TO  LOOK  IN  THE  BIBLE 

To  Find 

The  Cruxifixion,  Death,  and  Resurrection  of  Jesus  -  Matthew  26,  27, 
28;  Mark  14,  15,   16;  Luke  22,   23,  24;  John,  Chapters  13  to  21. 

The  Outpouring  of  the  Holy  Spirit  -  Acts  2. 


SAUSAGE-CHEDDAR  QUICHE 
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Pastry  for  9"  quiche  dish  or  pie  pan 

1  lb.  hot  bulk  pork  sausage 

1  4-oz.  can  sliced  mushrooms,  drained 

1/2  c.  chopped  onion 

1/4  c.  chopped  green  pepper 

1  tsp.  minced  parsley 

1/2  tsp.  whole  basil  leaves 

Dash  of  granulated  garlic 

1/8  tsp.  salt 

1  1/2  c.  shredded  Cheddar  cheese 

1  c.  milk 

2  eggs 
Paprika 

Line  a  9"  quiche  dish  or  pie  pan  with  pastry;   trim  excess  around 
edges.     Place  a  piece  of  buttered  aluminum  foil,  buttered  side 
down,  over  pastry;   press  into  pastry  shell.      (This  keeps  the  sides 
of  shell  from  collapsing) .     Cover  foil  with  a  layer  of  dried  peas  or 
beans.     Bake  at  400°  for  10  min.;   remove  peas  and  foil.  Prick 
shell  and  bake  3  to  5  additional  min.  or  until  lightly  browned. 
Cool.     Cook  sausage  until  browned;   drain.     Combine  sausage  with 
next  7  ingredients,  mixing  well.     Spoon  into  quiche  shell;   top  with 
cheese.     Combine  milk  and  eggs,  beating  just  until  foamy.  Pour 
evenly  over  cheese;   sprinkle  with  paprika.     Bake  at  325°  for  50  min. 
or  until  cheese  is  lightly  browned  and  quiche  is  set. 


HAM-CHEESE  QUICHE 

Pastry  for  9"  quiche  dish  or  pie  pan 

1/2  c.  milk 

1/2  c.  mayonnaise 

2  eggs,  slightly  beaten 

1  tbs.  cornstarch 

1  1/2  c.  diced  cooked  ham 

1  1/2  c.  cubed  Swiss  cheese 

1/3  c.  chopped  green  pepper 

1/3  c.  sliced  green  onion 

Dash  of  pepper 

Line  a  9"  quiche  dish  or  pie  pan  with  pastry;   trim  off  excess  around 
edges.     Place  a  piece  of  buttered  aluminum  foil,  buttered  side  down, 
over  pastry;  gently  press  into  pastry  shell.      (This  will  keep  the 
sides  of  pastry  shell  from  collapsing).     Cover  foil  with  a  layer  of 
dried  peas  or  beans.     Bake  at  400°  for  10  min.;  remove  peas  and  foil. 
Prick  shell  and  bake  3  to  5  min.  or  until  lightly  browned.  Cool. 
Combine  milk,  mayonnaise,  eggs,  and  cornstarch;  mix  until  smooth. 
Stir  in  remaining  ingredients.     Pour  mixture  into  quiche  shell;  bake 
at  350°  for  40  to  45  min.  or  until  set. 

Both  of  the  above  fillings  may  be  made  in  advance  and  refrigerated^ 
when  ready  to  bake,   just  pour  the  filling  into  the  pastry  shell. 


Please  support  our  advertisers  and  patrons. 
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BARBEQUE  SAUCE  Scott  Allen 

1/2  c.  vinegar 

2  tsp.  garlic  powder 

1  1/2  tbs .  Worcestershire  sauce 
1/2  tsp.   tabasco  sauce 

2  tsp.  sugar 
1/2  c.  catsup 
1  tsp.  salt 

1/2  tsp.  dry  mustard 
1  tbs.  butter 

Combine  all  ingredients  and  cook  on  stove.     Good  for  chicken  and 
pork.     Serves  2-3. 

CHICKEN  BARBEQUE  SAUCE  Carolyn  Williamson 

1  stick  butter 

1/2  bottle  steak  sauce   (med.  size) 

1/4  bottle  Worcestershire  sauce 

1  tbs .  onion  juice 

Juice  and  rind  of  1  lemon 

1  clove  garlic,  grated  (opt.) 

1  tsp .  sugar 

Mix  all  ingredients  and  cook  slowly  for  15  min.  Use  sauce  to  baste 
chicken;  the  remainder  may  be  served  with  the  barbeque  chicken.  If 
the  sauce  is  allowed  to  cool  down  slightly,  it  congeals  and  adheres 
to  the  chicken  more  readily.     Enough  sauce  for  2  whole  chickens. 

HOT  MARMALADE  SOY  DIP  OR  SAUCE 

1/3  c.  orange  marmalade 

1/4  c.   lemon  juice 

1/4  c.  soy  sauce 

1  clove  garlic,   finely  chopped 

Dash  of  ginger 

1  tsp.  cornstarch 

1  tbs.  cold  water 

Combine  marmalade,  lemon  juice,  soy  sauce,  garlic  and  ginger;  bring 
to  a  boil.     Dissolve  cornstarch  in  water  and  gradually  add  to  hot 
sauce.     Cook  until  thick  and  clear,  stirring  constantly.     Serve  hot. 
Makes  approximately  1  cup. 

HOT  MUSTARD  Ruth  Moore 

  J. 

1  c.  dry  mustard 
1  c.  white  vinegar 
1  c.  white  sugar 

3  eggs 

Mix  mustard  and  vinegar  well  in  blender  and  add  sugar  and  eggs,  mix- 
ing well  in  blender.     Cook  over  med.  heat  until  thickened  like  mus- 
tard. 


SNAPPY  COCKTAIL  SAUCE 


Becky  Groome  119 


3/4  c.  chili  sauce 
1/4  c.   lemon  juice 

3  tbs.  horseradish 
1/2  tsp.  minced  onion 

2  tsp.  Worcestershire  sauce 

4  drops  Tabasco 
Salt  to  taste 

Combine  ingredients  and  chill  thoroughly.  Serve  with  fresh  cooked 
shrimp  or  seafood  cocktails.     Makes  1  cup. 


STEAK  OR  VENISON  BASTING  SAUCE 

3/4  c.  olive  oil  1  tsp.  oregano 

3/4  c.  dry  red  wine  1/2  tsp.  thyme 

1  tbs.   lime  juice  1  tsp.  sugar 

1  clove  garlic,  mashed  1  tsp.  salt 

1/2  c.  chopped  onion  Freshly  ground  black  pepper 

Combine  ingredients  and  beat  or  shake  until  well  blended.  Spread 
liberally  over  meat  while  cooking,  both  before  and  after  turning. 

TARRAGON  MARINADE    (for  steaks) 

3  tbs.  tarragon  vinegar  1/2  tsp.  dry  mustard 

2  Ig.  onions,  sliced  1/2  c.  dry  red  wine 
1  lemon  1  c.  olive  oil 

5  garlic  cloves,  split  1  tsp.  salt 

1  bay  leaf  Freshly  ground  black  pepper 

Line  shallow  glass  baking  dish  with  some  onion  slices.     Squeeze  lemon 
juice  over  the  onion,  toss  in  lemon  rinds.     Add  garlic,  spices,  salt 
and  pepper.     Pour  in  vinegar,  wine  and  oil.     Place  a  steak  in  the 
marinade  and  spread  remainder  of  onion  slices  on  the  steak.  Marinate 

3  hours,  basting  frequently.     This  amount  is  enough  for  2  lbs.  of  2" 
sirloin.     Serve  the  marinated  onions  raw  with  cooked  steak. 


(Your  favorite  recipe  here) 


Please  support  our  advertisers  and  patrons . 
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FRUIT  SALADS 


APPLE-CHEESE  SALAD  Lois  Narron 

1  c,  hot  water 

2/3  cup  (6  oz.)  small  red  cinnamon  candies 
1  pkg.   lemon  jello   (3  oz.) 

1  1/2  c.  sweetened  applesauce  (do  not  add  sugar  to  sweeten  canned) 
1  8-oz,  pkg.  cream  cheese 
1/2  c.  finely  cut  celery 
1/2  c.  nuts  chopped 
1/2  c,  mayonnaise 

Pour  hot  water  over  cinnamon  candies.     Stir  until  dissolved  (will 
have  to  keep  water  hot  to  dissolve  candies) ,     Add  jello  and  stir  un- 
til completely  dissolved.     Add  applesauce.     Pour  half  mixture  in  8" 
square  pan  (or  mold  of  choice).     Let  chill  until  firm. 

Blend  together  cream  cheese  (softened  at  room  temperature),  nuts,  and 
celery.     Add  mayonnaise.     Spread  in  a   layer  over  firm  apple  mixture. 
Add  remaining  apple  mixture  and  chill  until  firm.     Unmold  and  garnish 
with  small  bunches  of  sugar  grapes. 


BERTHS  APRICOT  SALAD  Mattie  Ferguson 

1  1/2  c,  pineapple  juice  (12  oz,  can) 
1/4  c,  sugar 

1  6-oz,  or  2  3-oz.  pkg.  apricot  jello 

1  Ig.   (15  oz.)  can  crushed  pineapple 

1  c,  chopped  nuts 

1  c.  chopped  celery 

1  8-oz.  pkg.  cream  cheese 

1/3  c.  apricot  nectar 

1  9-oz,  container  Cool  Whip 

Boil  pineapple  juice  and  sugar;  add  jello  and  dissolve.    Add  crushed 
pineapple,  nuts,  and  celery.     Let  this  begin  to  set.     Mix  softened 
cream  cheese  and  nectar.     Add  Cool  Whip,     Mix  this  with  jello  when 
it  is  almost  set.    This  makes  a  large  salad. 


Love  your  friend  with  his  faults  and  he  may  not  see  yours. 
Our  advertisers  and  patrons  will  appreciate  your  business. 
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BEEF  "N"  SHAKES 

"There  Is  A  Differences^ 
Fresh  Ground  Beef  Burgers  DAILY 
FIRST  in  Greenville  with  Drive-In  Window 
Cor.  Airport  Road  and  North  Greene  St. 


You  HAVE  A  PERSONAL  BANKER 

AT 
WACHOVIA 


APRICOT  SALAD 


Thelma  Whitehurst 


2  sm.  boxes  apricot  jello 
2  c,  boiling  water 

1  1/2  c.  ice  cold  water 

14  oz.  drained  crushed  pineapple 

2  mashed  bananas 

6  1/2  oz,  miniature  marshmallows 
Juice  from  pineapple 
1/2  c.  sugar 

3  tbs,  flour 

8  oz,  cream  cheese 

1  4-oz,  carton  Cool  Whip 

Mix  jello  with  hot  water,  dissolve.  Add  cold  water.  Partially  con- 
geal.   Add  pineapple,  bananas,  and  marshmallows.  Congeal. 

Topping: 

Cook  over  med.  heat  the  pineapple  juice,  sugar,  and  flour.  Remove 
when  thickened  and  cool.     Blend  with  cream  cheese  and  Cool  Whip. 
Spread  over  jello  mixture. 


BLUEBERRY  CONGEALED  SALAD  Pat  Lowe 

2  sm.  boxes  grape  jello 
2  c.  boiling  water 

Let  cool.     When  almost  set,  add: 
1  can  (20  oz,)  crushed  pineapple  (drained) 
1  can  Blueberry  Pie  Filling  (See  note) 

Mix  well  and  let  congeal. 

Note:  You  may  use  fresh  blueberries,  if  desired.    Use  about  1  pt.  of 
berries,  2  tbs,  cornstarch  and  sweeten  to  taste,     (Bring  to  a  good 
rolling  boil  in  saucepan,  then  you  have  your~pie  filling,) 

Topping : 

8  oz.  pkg,  cream  cheese 
1/2  pt,  sour  cream 
1/2  c.  chopped  nuts 
1  tsp.  vanilla 

Mix  well  and  spread  on  top  of  congealed  mixture,  (I  sprinkle  the  nuts 
on  top  to  make  a  pretty  dish.) 


Some  folks  just  don't  seem  to  realize  when  they're  moaning 
about  not  getting  prayers  answered  that  NO  is  an  answer. 


Please  support  our  advertisers  and  patrons. 


BLUEBERRY  SALAD 
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Blake  Honeycutt 


1  can  blueberries   (drained)  reserve  juice 

1  med.  can  crushed  pineapple  (drained)  reserve  juice 

2  c.  liquid  (add  water  to  juice) 

1  Ig      pkg.  black  cherry  or  blackberry  gelatin 

Bring  liquid  to  boil,  add  gelatin.  Let  mixture  partially  congeal  and 
then  add  blueberries  and  pineapple.     Chill  until  set. 

Topping: 

1  c.  sour  cream 
1  3-oz,  pkg.  cream  cheese 
1/4  c.  sugar  or  1/4  c.  honey 
1/2  c.  ground  nuts  (opt.) 

Mix  thoroughly  and  spread  on  gelatin  mixture.  Serves  8-10 


FROZEN  FRUIT  CUPS  Vivene  DeShaw 

1  pt.  commercial  sour  cream 

2  tbs.  lemon  juice 
3/4  c,  sugar 

1/8  tsp.  salt 

1  8  1/4-oz.  can  crushed  pineapple  (undrained) 
1/4  c,  chopped  maraschino  cherries 

3  bananas,  peeled  and  cubed 
1/4  c.  chopped  pecans 

Combine  all  ingredients  and  pour  into  muffin  tins  lined  with  paper 
muffin  cups.    Freeze  until  firm;  store  in  plastic  bags.     Yield  -  1  doz. 


STRAWBERRY  SALAD  Blake  Honeycutt 

1  6-oz.  pkg.  strawberry  gelatin 

2  c.  boiling  water 

1  pkg.  frozen  strawberries 

1  13  1/2-oz.  can  crushed  pineapple 

1  c.  chopped  nuts 

1  pt,  sour  cream 

Dissolve  gelatin  in  water,  add  frozen  strawberries,  and  stir  until 
thawed.    Add  pineapple  with  juice  and  nuts;  pour  half  of  mixture  into 
mold — let  congeal  partially.     Spread  with  sour  cream.    Pour  other 
half  of  mixture  over  sour  cream  and  let  congeal.     Serves  12-16, 

Note:    Use  a  Ige.  mold  (46-oz,  ring  mold  works  nicely) 


Our  advertisers  and  patrons  are  appreciative  of  your  business. 


CRANBERRY-APPLE  SALAD 


Louise  Snowden 


1  3  oz.  pkg.  orange  gelatin 

1  3  oz.  pkg.  cherry  or  strawberry  gelatin 

1  16  oz.  can  whole  berry  cranberry  sauce 

1  20  oz.  can  crushed  pineapple,  undrained 

1  1/2  c.  boiling  water 

3  med.  or  2  Ig.  apples,  chopped 

1  c.  chopped  nuts  (opt.) 

Mix  dry  gelatin  with  cranberry  sauce  and  stir  until  fairly  smooth. 
Add  hot  water  and  mix  until  all  gelatin  thoroughly  dissolved.  Add 
pineapple,  apples,  and  nuts.     Pour  into  mold  or  9  x  15"  pan.  Chill 
until  firm.     Serves  12-15. 

CRANBERRY  SALAD  Helen  Tyndall 

1  No.  2  can  crushed  pineapple   (20  oz.) 

2  pkgs.  cherry  gelatin 
3/4  c.  sugar 

2  c.  hot  water 
1/2  c.  cold  water 
1  tsp.  lemon  juice 

1  lb.  raw  cranberries,  chopped  (can  be  done  in  blender) 
1  orange,  including  rind,  ground 
1  c.  chopped  celery 
1/2  c.  nuts 

Drain  pineapple,  reserving  syrup.     Combine  gelatin  and  sugar.  Dis- 
solve in  hot  water;  add  cold  water,   lemon  juice,  and  reserved  syrup. 
Chill  until  partially  set,  then  add  pineapple,  cranberries,  orange, 
celery  and  nuts.     Turn  into  pan  and  chill. 

CRANBERRY  JELLO  SALAD  Juanita  Plueddemann 

1  Ig.  pkg.  cherry  or  raspberry  jello 

2  c.  boiling  water 

1  1/2  c.  pineapple  juice   (saved  from  drained  pineapple) 
cold  water  (enough  to  make  the  1  1/2  c .  required) 

2  oranges 

1  pkg.  fresh  cranberries 

2  c.  sugar 

1  sm.  can  chunk  pineapple,  drained 
1/2  c.  chopped  pecans 

Prepare  jello,    using  boiling  water  and  pineapple  juice-cold  water 
mixture.     Grind  oranges  with  part  of  the  peeling  along  with  the 
cranberries.     Add  sugar.    When  jello  is  partly  set,  add  cranberry 
mixture,  pineapple  chunks,  and  nuts.     Pour  into  a  Ig.  mold  or  in- 
dividual sm.  molds. 


Dampen  a  paper  towel  with  inexpensive  rubbing  alcohol  to  clean  mir- 
rows,  bathroom  fixtures,  chrome,  and  stainless  steel.     Polish  with  a 
paper  towel. 

Please  support  our  advertisers  and  patrons. 


CRANBERRY  BUFFET  SALAD 


Juanita  Plueddemann 


1  lb.  ground  fresh  cranberries 

2  oranges  and  a  little  peel 
2  c,  sugar 

2  pkgs .  cherry  or  raspberry  gelatin 
1/2  c.  pecans 

1  303-3ize  can  crushed  pineapple,  drained 

Combine    cranberries,  orange,  sugar,  and  juice  from  pineapple  to  boil 
water  to  make  1  1/2  c.  and  add  to  gelatin.     Chill  until  it  starts  to 
thicken.     Add  cranberry  mixture,  pineapple,  and  pecans.     Pour  into 
mold  and  let  set.     Can  use  12  small  molds. 


BLUEBERRY  CONGEALED  SALAD  Judy  Edwards 

1  sm.  pkg.  concord  grape  gelatin 
1  sm.  pkg,  strawberry  gelatin 
1  8-oz,  pkg,  cream  cheese 
1  can  crushed  pineapple 

1  can  blueberry  pie  filling  (Thank  You  brand) 
1  c.  nuts 

Mix  gelatin  with  boiling  water,  using  pineapple  juice  to  make  2  cups. 
Let  this  set  until  slightly  jelled.     Mix  pineapple,  blueberry  pie  fil 
ling,  and  softened  cream  cheese  together.     Mix  all  this  in  gelatin, 
and  add  nuts.     When  set,  cut  into  squares  and  serve  on  lettuce. 


RASPBERRY  JELLO  SALAD  Lendle  Bybee 

2  sm.  pkgs.  raspberry  gelatin 
2  c.  boiling  water 
2  10-oz.  pkgs.  frozen  raspberries 
1  16-oz.  can  smooth  applesauce 
1/2  c.  chopped  walnuts 

Combine  gelatin  with  boiling  water  and  stir  until  dissolved.  Add 
raspberries  and  then  applesauce  and  nuts.     Pour  into  a  9  x  13"  dish 
and  chill  until  set. 

Topping: 

12  oz,  sour  cream 

1  1/2  c,  large  marshmallows,  cut 

Let  marshmallows  stand  in  sour  cream  several  hours,  then  blend  with 
egg  beater  or  whip.     May  be  spread  on  gelatin  mixture  or  a  dollop  may 
be  placed  on  individual  portions,     A  rather  tart  salad. 

May  be  served  as  a  dessert  with  Ritz  cracker,  sliver  of  cake  or  warm 
roll. 


Please  support  our  advertisers  and  patrons. 


FROSTED  CONGEALED  SALAD 
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Becky  Alexander 


1  3-oz.  pkg.  lemon  gelatin 

2  c,  boiling  water 

1  1/2  c,  cold  water 

2  bananas,  diced 

1  No,  2  can  crushed  pineapple  (drain — save  juice  for  topping) 
1/2  c.  miniature  marshmallows 
1/2  c.  pecans 

Dissolve  lemon  gelatin  in  boiling  water.     Add  cold  water  and  cool  un- 
til it  begins  to  congeal.     Add  bananas,  pineapple,  marshmallows,  and 
pecans.     Chill  until  firm  in  9  x  12  dish. 

Topping : 

1  c,  pineapple  juice  1  pkg.  Dream  Whip 

1  egg,  beaten 

2  tbs,  flour 

2  tbs,  margarine 
1/2  c,  sugar 

Combine  pineapple  juice,  egg,  flour,  margarine,  and  sugar.     Cook  in 
top  of  double  boiler  until  thick  (about  10  mins . )     Set  aside  and  cool. 
Whip  Dream  Whip  and  fold  into  cooled  mixture.     Spread  on  salad. 


FROZEN  CHRISTMAS  SALAD  Lib  Williams 

1  No,  2  can  crushed  pineapple 

1  3-oz.  pkg.  lime  gelatin 

2  3-oz,  pkgs ,  cream  cheese 
1  c,  sliced  celery 

1  c,  chopped  pecans 

1  2-oz,  bottle  chopped  piraientos 

1  4  1/2-oz,  carton  Cool  Whip 

Bring  pineapple,  with  juice,  to  boil.  Add  lime  gelatin,  stir  and  re- 
move from  heat  to  cool.  Blend  in  cream  cheese,  add  celery,  nuts,  and 
pimientos ;  fold  in  Cool  Whip.  Put  into  8"  square  pan.  May  be  served 
after  chilling  or  frozen  several  days  before  serving.     Serves  8, 


A  lightning  fast  salad  dressing  can  be  made  by  blending  2  tbs.  of 
tomato  paste  with  6  tbs.  of  mayonnaise.     Season  with  grated  onion,  a 
dash  of  chili  powder,  and  a  few  drops  of  Tabasco  sauce.     Very  good 
with  meat  or  fish  salads. 


Our  advertisers  and  sponsors  will  appreciate  your  patronage. 


LIME  GELATIN  SALAD 


Lee  Commander 
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1  3-oz»  pkg  lime  gelatin 

1  c,  boiling  water 

1  7-oz.  bottle  ginger  ale 

1  8  1/4-oz  can  crushed  pineapple 

1  3-oz.  pkg,  cream  cheese 

1/3  c,  chopped  cherries 

1/2  c.  chopped  pecans 

3  bananas,  sliced 

Mix,  pour  into  1  1/2  qt,  mold  and  congeal. 


MANDARIN  ORANGE  SALAD  Betsy  Ewell 

1  6-oz,  pkg,  orange  gelatin 

2  c,  boiling  water 

1  6-oz,  can  frozen  orange  juice  concentrate 

1  8  1/4-oz,  can  crushed  pineapple 

1  11-oz,  can  mandarin  oranges,  drained 

1  sm,  pkg.  instant  lemon  pudding 

1  c.  milk 

1  pkg.  Dream  Whip 

Dissolve  gelatin  in  2  c,  boiling  water.     Add  frozen  orange  juice. 
Stir  in  pineapple  and  orange  slices.     Congeal  in  flat  pan. 

Mix  lemon  pudding  with  milk.     Prepare  Dream  Whip,  according  to  direc- 
tions.    Stir  pudding  and  Dream  Whip  together.     Spread  over  congealed 
mixture . 


ORANGE  SALAD  Evelyn  Garner 

1  3-oz,  pkg.  each  lemon  and  orange  gelatin 
1  c.  boiling  water 

3  cans  mandarin  oranges,  juice  and  all 

1  No.  2  can  crushed  pineapple 

1  sm,  pkg,  miniature  marshmallows 

1  4  1/2-oz,  pkg.  Cool  Whip 

1/2  c,  mayonnaise 

Add  each  ingredient  in  the  order  given  and  sprinkle  grated  cheese  on 
top.     Let  set. 


Please  support  our  advertisers  and  patrons. 


ORANGE  SALAD  AMBROSIA 


Evelyn  Garner 
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1  3-oz,  pkg.  orange  gelatin 
1  Co  boiling  water 
1  c,  crushed  pineapple  drained 
3  tbs,  sugar 

1  c.  mandarin  oranges,  drained 

1/2  c,  coconut 

1  c,  nuts  (optional) 

1  c,  sour  cream 

Dissolve  gelatin  in  hot  water.    Add  other  ingredients  and  let  set. 


ORANGE  SHERBET  SALAD  Susan  Midgette 

2  3-oz,  pkgs.  orange  gelatin 
1  c.  boiling  water 

1  pt,  orange  sherbet,  softened 

2  11-oz.  cans  mandarin  oranges,  drained 
1  8-oz.  can  crushed  pineapple,  drained 
1  c,  miniature  marshmallows 

1/2  pt,  whipping  cream,  whipped 
1  c,  finely  chopped  pecans 

Dissolve  gelatin  in  boiling  water.    Add  sherbet  and  stir  until  melted; 
mixture  will  be  thick.    Add  remaining  ingredients,  stirring  until  well 
blended.     Pour  into  a  2-qt.  mold  or  individual  molds.    Refrigerate  8 
to  10  hours  before  serving.    Yield:  8  to  10  servings. 


ORANGE-TEA  SALAD  Evelyn  Garner 

1  sm.  can  mandarin  oranges 

1  sm.  can  crushed  pineapple 

1  sm,  can  water  chestnuts 

1  tea  bag  and  1  c,  boiling  water 

1  3-oz,  pkg,  orange  gelatin 

Drain  oranges  and  cut  in  half.  Drain  pineapple  (save  1/2  c.  juice, 
if  not  enough,  add  juice  from  oranges).  Slice  chestnuts.  Make  hot 
tea.  Mix  gelatin  and  hot  tea  water.  When  gelatin  cools,  add  other 
ingredients  and  1  tsp.  lemon  juice.    Nuts  optional. 


Juicier  lemon  or  oranges?    Rolling  the  fruit  with  the  heel  of  the  hand 
a  few  times  before  squeezing  provides  more  juice.     If  left  10  min. 
in  warm  water  before  squeezing,  it  is  even  better. 

Our  advertisers  and  patrons  will  appreciate  your  business. 


ORANGE  JELLO  SALAD 


Ruth  Harrington 
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2  sm.  pkgs ,  orange  gelatin 
2  c.  hot  water 

1  sm.  can  frozen  orange  juice 

1  No,  2  can  crushed  pineapple  (undrained) 

2  11-oz,  cans  mandarin  orange  slices  (drained) 

Combine  gelatin,  water,  and  orange  juice  and  cool.  Add  crushed  pine 
apple  and  orange  slices.     Congeal  in  3-qt,  casserole. 

Topping: 

1  sm,  pkg.   instant  lemon  pudding  mix 

1  c,  milk 

1  pt.  Cool  Whip 

Mix  together  pudding  mix  and  milk  until  thick,  fold  in  Cool  V/hip. 
Spread  on  congealed  gelatin  mixture.  Serves  15-20 

JIFFY  FRUIT  SALAD  Jeanette  Clapp 

Lib  Williams 

1  3-oz.  pkg.  any  flavor  gelatin 

1  12-oz,  carton  cottage  cheese 

1  11-oz.  can  mandarin  oranges,  drained 

1  15  1/4-oz.  can  crushed  pineapple,  drained 

2  bananas,  diced 

1  4  1/2-oz  carton  Cool  Whip 

Sprinkle  the  dry  gelatin  over  the  cottage  cheese,  add  the  diced 
bananas,  oranges,  and  pineapple.    Fold  in  the  Cool  Whip.     Serve  on 
lettuce.     Serves  6, 


24  HOUR  FRUIT  SALAD  Janice  Barbre 

2  eggs,  beaten 
1/4  c,  vinegar 
1/2  c,  sugar 

1  tbs.  butter 

2  c.  halved,  light  sweet  cherries 
2  c,  pineapple  chunks 

2  c,  mandarin  oranges 
2  c,  halved  seedless  grapes 
2  c,  miniature  marshmallows 
1  c.  whipped  cream 

Combine  eggs,  vinegar  and  sugar  in  double  boiler;  cook  over  low  heat 
beating  until  smooth  and  thick.     Remove,  add  butter  and  cool.  Fold 
fruit,  marshmallows  and  whipped  cream.    Cover  and  refrigerate  24  hrs 


Please  support  our  advertisers  and  patrons. 


PINEAPPLE-CARROT  MOLD 


Lois  Narron 
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1  No.  2  can  crushed  pineapple 

1  3-oz,  pkg,  lemon  gelatin 
1/2  c.  sugar 

1/4  tsp.  salt 

2  tbs.  lemon  juice 
1  c,  grated  carrots 

1/2  pt.  cream  (1  sm.  can  evaporated  milk  may  be  substituted  for  cream) 

Drain  pineapple  and  save  syrup.    Add  water  to  syrup  to  make  1  1/2  c. 
liquid.     Heat  to  boiling.    Add  gelatin,  sugar,  salt,  and  lemon  juice. 
Chill  until  slightly  jelled.    Add  pineapple  and  carrots.    Whip  cream 
stiff  and  fold  in.  Chill. 


PISTACHIO  SALAD  Mrs.  Danny  Shive 

Lillian  Whitlow 

1  9-oz.  container  Cool  Whip 

1  pkg.  pistachio  instant  pudding 

1  c.  miniature  marshmallows 

1  sm,  can  drained  pineapple 

1  c.  nuts. 

Mix  all  ingredients  well.  Refrigerate, 


STRAWBERRY  MOLD  Ann  Davis 

2  sm.  pkgs,  strawberry  gelatin 

1  1/2  c.  hot  water 

2  10-oz.  pkgs.  frozen  strawberries 
1  can  crushed  pineapple  (undrained) 

3  bananas,  mashed 

1  8-oz.  carton  sour  cream 

Dissolve  gelatin  in  hot  water.     Add  strawberries,  pineapple,  and 
bananas.     Pour  half  of  the  mixture  into  pan  and  chill  until  firm. 
Spread  with  sour  cream  and  add  remaining  gelatin  mixture.  Chill 
overnight . 


The  flavor  of  morning  orange  juice  is  greatly  enhanced  by 
using  two  instead  of  three  cans  of  water  and  adding  three 
or  four  ice  cubes  in  the  blender  for  a  few  seconds.  Tastes 
like  fresh. 


Character  is  like  the  foundation  of  a  house.  It  is  below 
the  surface. 

Please  support  our  advertisers  and  patrons. 


MEAT  SALADS 
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HOT  CHICKEN  SALAD  Mattle  Ferguson 

4  c.  cooked  chopped  chicken 
2  tbs.   lemon  juice 
3/4  c.  mayonnaise 

1  tsp.  salt 

2  c,  chopped  celery 

4  hard-boiled  eggs  sliced 
1  can  cream  of  chicken  soup 

1  tsp.  finely  minced  onions 

2  sm.  jars  pimientos,  chopped 

1  c.  grated  Cheddar  cheese 
2/3  c,  finely  chopped  almonds 

Combine  all  ingredients,  except  cheese  and  almonds,  put  in  Ig.  glass 
baking  dish  and  store,  covered,  overnight  in  refrigerator.  Sprinkle 
last  2  ingredients  over  dish  just  before  cooking.     Bake  at  400  for 
20  to  25  minutes.     Serves  8. 

HOT  CHICKEN  SALAD  Ann  Davis 

2  c.  cooked,  cut-up  chicken 

8  oz.  water  chestnuts,  sliced 
1  c.  mayonnaisjB 

1  tbs.  lemon  juice 

3/4  c.  grated  sharp  cheese 

2  oz.  chopped  pimiento 
1/2  tsp.  celery  salt 
1/8  tsp.  pepper 

1/2  c.  French-fried  onions 

Mix  all  ingredients,  except  onions;  place  in  a  baking  dish.  Cover 
with  onions.     Heat  in  350    over  until  bubbly,  about  10  minutes, 

HOT  CHICKEN  SALAD  Edith  Johnston 

Jamie  Horton 

2  c.  cooked  chicken,  diced 

2  c,  diced  celery 

1  c.  mayonnaise 

1/2  c.  slivered  almonds 

1  tbs.  minced  onion 

1/2  tsp.  salt 

1  tbs.  lemon  juice 

1  c.  Cheddar  cheese 

Potato  chips 

Mix  thoroughly.  Cover  with  1  c.  grated  Cheddar  cheese  and  1  c.  finely 
crumbled  potato  chips.     Bake  20  mins .  at  350°.     Serves  8-10. 

Variations  -  Cracker  crumbs  may  be  substituted  for  potato  chips; 
Cashew  nuts  substituted  for  almonds. 


HOT  CHICKEN  SALAD 
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2  c.  chicken  or  turkev,  cooked  and  chopped 

2  hard  boiled  eggs,  chopped  or  sliced 

1  c.  celery,  chopped 

1/2  c.  mayonnaise 

1  tbs.   lemon  juice 

1  can  cream  of  mushroom  soup 

1/2  c.   sliced  water  chestnuts 

Salt  and  pepper  to  taste 

Crushed  potato  chips 

Mix  all  ingredients  except  potato  chips.     Place  in  greased  1  1/2  qt. 
casserole  and  top  with  potato  chips.     Bake  at  375°  for  30  min.  or 
until  bubbly.     Serves  6. 


HOT  CHINESE  CHICKEN  SALAD 

1  chicken,  boiled  and  boned 
1  can  water  chestnuts 
1  can  mushrooms   (4  oz.) 
1  spring  onion 
1  tomato ,  cubed 

Add  vegetables  and  condiments  to 
until  vegetables  are  tender.  To, 


Bonnie  Harrington 

1  c.   sliced  celery 

1  tsp.  Accent 

1/8  tsp.  garlic  powder 
1/4  c.  Soy  sauce 

2  c.  shredded  lettuce 

chicken  and  cook  about  5  min,  or 
s  with  lettuce.     Serve  over  rice. 


MANDARIN  CHICKEN  SALAD  Kathy  Keane 

2  c.  cooked ^rice 

1/4  c.  green  pepper 

1/2  c.  chopped  celery 

1/4  c.  diced  onions 

1/4  c.  diced  water  chestnuts 

2  c.  cubed  chicken   (white  meat) 

1/2  c.  French  dressing 

1  tbs.  ginger 

1  tbs.   soy  sauce 

Mandarin  orange  slices  to  garnish 

In  a  bowl,  combine  rice,  celery,  onion,  green  pepper,  and  water  chest- 
nuts.    Lightly  toss  in  chicken.     Combine  French  dressing,  soy  sauce, 
and  ginger  and  toss  with  rice-chicken  mixture  until  well  coated. 
Chill  1  hour.     Garnish  with  Mandarin  orange  sections.     Serves  4. 


CHICKEN  SALAD  FOR  30  Freda  Steinbeck 

4  Ig.   fryers  cooked   (at  least  3  lbs.  each) 
1  doz.  eggs,  boiled  and  chopped 

1  1/2  c.   cubed  sweet  pickles 

2  c.  celery,  diced 

1  pt.   salad  dressing 

Cut  chicken  in  bite  size  pieces   (may  be  prepared  beforehand,  even 
frozen) .     Mix  all  ingredients  just  before  serving.     1/2  recipe  will 
serve  150  in  bite  size  patty  shells.     Add  a  little  more  salad  dressing 
if  chicken  is  ground. 


CORNED  BEEF  SALAD  MOLD 

1  6  oz.  pkg.   lemon  gelatin 
1  3/4  c.  boiling  water 
1  12  oz.  can  corned  beef 

1  c.   chopped  celery 

2  tbs.  chopped  green  pepper 


Bet  Tyler  2. 

1/4  c.   finely  chopped  onion 
Dash  of  salt 
1  c.  mayonnaise 

Carrots,   tomatoes,  parsley,  and 
pickles  for  garnish 


Dissolve  gelatin  in  boiling  water  -  cool.     Combine  corned  beef, 
chopped  vegetables,  salt  and  mayonnaise.     Stir  into  gelatin  mixture. 
Pour  into  mold.     Chill  until  firm.     Serve  on  lettuce.     Garnish  with 
carrot  sticks,  parsley,   tomato  wedges  and  pickles.     Serves  8-10. 


DELICIOUS  CORNED  BEEF  SALAD 

3  c.  V-8  juice 
2  3  oz.  pkgs.   lemon  gelatin 
2  12  oz.  cans  corned  beef 
2  c.   salad  dressing 


Phyllis  McLawhon 

4  c.  diced  hard  cooked  eggs 

3  c.  celery,  chopped  fine 

4  tbs.  chopped  green  pepper 
1  tbs.  finely  chopped  onion 


Heat  V*8  juice  and  1  c.  water  to  boiling,  dissolve  gelatin.  Chill 
partially  until  thickened.     Combine  corned  beef  and  salad  dressing 
Fold  into  gelatin  mixture.     Add  eggs,  celery,  green  peppers  and 
onion.     Pour  into  9  x  12"  glass  dish.     Chill  overnight.     Serves  15 


SHRIMP  MOLD 


Thelma  Whitehurst 


1/2  tsp.  salt 
3/4  c.  onions,  chopped 
celery,  chopped 
boiled  shrimp 


3/4  c 
2  lbs 


1  can  tomato  soup 

1  8  oz.  pkg.  cream  cheese 

2  envelopes  plain  gelatin 
1/2  c.  cold  water 
1  c.  mayonnaise 

Bring  soup  to  boil.     Add  cream  cheese.     Dissolve  gelatin  in  cold 
v/ater.     Add  to  soup.     Add  mayonnaise,  salt,  onion,  and  celery.  Cool 
shrimp  and  dice.     Add  to  above  mixture  and  pour  into  greased  mold 
and  chill  until  firm.     Serves  6-8. 


SHRIMP-PINEAPPLE  SALAD 

1  1/2  c.  canned  shrimp 
French  dressing 
1  1/2  c.   shredded  cabbage 
1  1/2  c.  diced  pineapple 

Cut  shrimp  in  pieces  and  marinate 
bine  shrimp,  pineapple  and  cabbagi 
with  mayonnaise.  Mix  lightly  wit'. 
Garnish  with  sliced  stuffed  olive 


Verna  Dare  Avery 

1/2  tsp.  salt 
1/8  tsp.  paprika 
Mayonnaise 
Stuffed  olives 

in  French  dressing  and  chill.  Com- 
:;  add  salt  and  paprika.  Moisten 
I  2  forks.     Serve  on  crisp  lettuce. 
;.     Serves  6. 


It  isn't  what  you  have  in  your  pocket  that  makes  you 
thankful;   it's  what  you  have  in  your  heart. 


Lord,  help  me  break  through  the  barriers  that  lonely  people  erect  to 
keep  from  getting  hurt. 


VEGETABLE  SALADS 
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LOW  CALORIE  BEAN  SALAD  Camille  Kite 

Miriam  Little 

1  1-lb,  can  green  beans 

1  l~lb  can  wax  beans 

1/4  c.  diced  green  pepper 

1  med.  onion,  sliced 

6  whole  grain  saccharin  tablets 

1/2  c,  vinegar 

Drain  beans  and  reserve  liquid.     Add  saccharin  to  vinegar  and  pour 
over  all  vegetables.    Add  enough  reserved  liquid  to  cover  vegetables 
and  marinate  in  refrigerator  overnight. 

24  HOUR  SALAD  Miriam  Little 

1  can  peas*  1/2  c.  oil  (Cr isco-Wesson) 

1  can  beans*  1/2  c.  white  vinegar 

1  can  pimiento  1  c.  sugar 

1  bunch  celery  2  tbs.  water 

1  onion  1/2  tsp.  paprika 

Combine  liquid  ingredients  in  large  bowl,  mix  well.     Add  vegetables 
after  draining  juice  from  cans.     Stir,  then  cover  and  refrigerate  for 
24  hours,  after  several  hours  stir  again.     Drain  liquid  from  vegeta- 
bles and  servfe  but  save  the  liquid  and  put  vegetables   (if  any  are  left 
over)  back  in  it.     Can  be  stored  in  the  refrigerator  for  days  and  en- 
joyed again. 

*The  cheaper  the  brand,  the  better  because  they  are  harder  and  in  the 
end  will  taste  better. 

BEET  SALAD  Mary  Robinette 

1  sm,  pkg,  lemon  gelatin 
1  c,  boiling  water 

1  16-oz.  jar  or  can  pickled  beets,  diced 
1/2  tsp.  salt 

2  tsp.  minced  onions 
1  tbs,  horseradish 
3/4  c.  minced  celery 

1  tbs,  minced  green  pepper 

Dissolve  gelatin  in  boiling  water,  add  other  ingredients,  pour  into 
dish  or  mold  and  chill  until  firm. 


Masking  tape  makes  a  good  de-linter.  Make  a  ring  with  the 
sticky  side  out  and  press  away. 


Please  support  our  advertisers  and  patrons. 


JELLO  CABBAGE  SALAD 


Lona  Ratcliffe 
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1  6-oz,  pkg.  lemon-pineapple  gelatin 
1  c.  water 

1  15  1/2-oz,  can  crushed  pineapple,  drained 
1  c,  pineapple  juice 

1  10  1/2-oz,  pkg,  miniature  marshmallows 
Dash  of  salt 

2  c,  shredded  cabbage 
1/2  pt.  whipping  cream 

Dissolve  gelatin  in  hot  water  and  pineapple  juice.     Add  pineapple, 
marshmallows  and  salt.     When  partially  set,  add  to  cabbage.     Fold  in 
whipped  whipping  cream  and  let  congeal.     Serves  8-12, 


CARROT  SALAD 


Jeanette  Clapp 


2  lbs.  carrots 

1  sm,  green  pepper,  sliced 

1  raed,  onion  (sliced  sm.) 

1  can  tomato  soup 

3/4  c.  vinegar 


1/2  c.  salad  oil,   if  desired 

1/2  c,  sugar 

1  tsp,  mustard 

1  tsp,  Worcestershire  sauce 

Pinch  of  salt  and  pepper 


Clean  and  slice  carrots.  Cook  in  salt  water  until  tender.  Drain  and 
cool.  Mix  other  ingredients  with  carrots  and  store  in  the  refrigera- 
tor and  use  later. 


COTTAGE  CHEESE-CUCUMBER  SALAD 


Betty  Crisp 


1  3-oz.  pkgi.  lemon  gelatin 

1  c.  boiling  water 

2  tbs.  lemon  juice 

1  tsp,  grated  onion 

1  c,  cream-style  cottage  cheese,  drained, 
1  c,  finely  chopped  cucumber 


OR  sour  cream 


Dissolve  gelatin  in  water.     Add  lemon  juice  and  onion.     Chill  until 
partially  set.     Beat  until  light  and  fluffy.     Fold  in  cottage  cheese 
and  cucumber.     Pour  into  individual  molds.     Chill  until  firm. 
Serves  6. 


CONGEALED  CUCUMBER  SALAD 


Jeanette  Clapp 


1  3-oz,  pkg.  lime  gelatin 

1  c.  hot  water 

1/2  c.  cold  water 

1  tbs.  vinegar 

1  3-oz.  pkg,  cream  cheese 


1  c,  grated  cucumber 

1  c.  celery 

2  tbs.  grated  onion 
1/2  c.  mayonnaise 
Salt  and  pepper 


Dissolve  gelatin  in  hot  water,  add  cold  water,  vinegar,  mayonnaise, 
and  cream  cheese.     Freeze  15  minutes.     Remove  from  freezer  and  add 
grated  cucumber,  celery,  and  grated  onion.     Salt  and  pepper  to  taste 
Serve  on  lettuce. 


Please  support  our  advertisers  and  patrons. 


REFRIGERATOR  CUCUMBERS 


Martha  Snowden 
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3  cucumbers  2  tsp.  celery  seeds 

1  med.  onion  3/4  c,  sugar 

1  med,  green  pepper  1/2  c.  vinegar 

1  tbs.  salt 

Slice  cucumbers,  onion,  and  pepper.    Add  salt  and  stir.     Let  set  one 
hour.     Mix  celery  seeds,  sugar,  and  vinegar.    Add  to  cucumbers.  Cover 
and  refrigerate  overnight, 

FU  YUNG  TOSS  Evelyn  Garner 

1  head  lettuce 

1  No.  1  can  bean  sprouts,  drained 

1  5-oz.  can  water  chestnuts,  sliced 
5  strips  bacon  fried,  crumbled 

2  hard-boiled  eggs,  diced  or  sliced 

Toss  above  ingredients  and  serve  with  dressing  below — 

1  c,  salad  oil  1/4  c,  vinegar 

1/3  c,  catsup  2  tbs.  grated  onion 

1/2  c,  sugar  2  tsp.  Worcestershire  sauce 

GREEK  SALAD  Jackie  Carson 

1  head  lettuce,  broken  3  celery  ribs,  chopped 

1  Bell  pepper,  sliced  1/2  c,  blue  cheese,  crumbled 
1/2  onion,  rings  Juice  of  one  lemon 

2  tomatoes,  cut  in  wedges  1  tbs,  corn  oil  or  olive  oil 
2  2-oz,  can  anchovies,  whole,  reserve  oil  Black  olives,  pitted 

Place  lettuce,  bell  pepper,  onion  rings,  tomato  wedges,  anchovies, 
celery,  and  cheese  in  bowl.     Combine  anchovy  oil  with  lemon  juice  and 
add  corn  or  olive  oil  to  taste.     Pour  over  the  salad.     Top  with  sliced 
olives.    Refrigerate,     Toss  before  serving. 

GREEN  BEAN  SALAD  Carolyn  Williamson 

2  cans  Blue  Lake  whole  green  beans,  drained 

2  onions,  thinly  sliced 

2  tbs.  vinegar 

2  tbs.  salad  oil 

Salt  and  pepper  to  taste 

Place  beans  in  shallow  bowl,  cover  with  onions,  and  sprinkle  vinegar, 
oil,  and  salt  and  pepper  over  this.     Cover  and  refrigerate  several 
hours  (This  improves  with  age)  .  Serve  with: 

Horseradish  Sour  Cream  Dressing 

1  c.  sour  cream  1  tbs,  prepared  horseradish 

1/2  c,  mayonnaise  1/4  tsp  onion  juice 

1  tsp,  lemon  juice  2  tsp  chopped  chives 

1/4  tsp,  mustard 


GREEN  LAYER  SALAD  Debra  J.  Carson 

Nancy  Johnson 

1  head  lettuce,  torn  into  bite  size  pieces 
4  ribs  celery,  chopped 
1  green  pepper,  sliced 

1  10  1/2-oz.  pkg.  frozen  green  peas,  cooked  and  cooled 
1  red  onion,  sliced 
1  pt.  mayonnaise 
1  tsp,  sugar 

1  3-oz,  container  Parmesan  cheese 
1  lb,  bacon,  cooked  and  crumbled 

Layer  salad  in  order  of  above  recipe  in  bowl  in  which  you  plan  to 
serve  the  salad.    Refrigerate  overnight, 

HOMESTEAD  SALAD  Evelyn  Garner 

1  10-oz,  pkg,  frozen  mixed  vegetables,  cooked  and  cooled 

1  17-oz.  can  kidney  beans,  rinsed  and  drained 

1  c,  diced  celery 

1/2  c,  diced  onions 

1/2  c,  green  and  red  pepper 

Mix  all  of  the  above  together  and  serve  with  dressing. 

Dressing  : 

3/4  c,  sugar 
1/2  c.  vinegar 
1  tbs,  mustard 
1  tbs,  flour 

Combine  and  cook  on  med,  heat  until  clear  and  thick.     Mix  with 
vegetables.    Refrigerate  24  hours,  stirring  occasionally. 


DEVILED  POTATO  SALAD 

8  hard  cooked  eggs 
2  tbs.  vinegar 

1  tbs,  prepared  horseradish 

2  1/2  tbs,  prepared  mustard 

1  c,  mayonnaise  or  salad  dressing 
1  c,  commercial  sour  cream 
1/2  tsp.  celery  salt 
1  tsp.  salt 

6  med.  potatoes,  cooked  in  jackets, 
peeled  and  cubed  (4  1/2  cups) 


Phyllis  McLawhon 

1  c.  celery 

1/4  c.  onion,  chopped 

2  tbs.  green  pepper,  chopped 
2  tbs,  pimiento,  chopped 
Tomato  wedges 

Cucumber  slices 


Cut  eggs  in  half  and  remove  yolks.     Mash  and  blend  yolks  with  vinegar, 
mustard  and  horseradish.    Add  mayonnaise,  sour  cream,  celery  salt  and 
salt.    Mix  well.     Chop  egg  whites.     Combine  with  potatoes,  celery, 
onion,  green  pepper  and  pimiento.     Fold  in  egg  yolk  mixture.  Chill, 
Garnish  with  tomatoes  and  cucumber.    Serves  6-8. 


SAUERKRAUT  SALAD 


Rachel  Edwards 
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1  green  pepper,  chopped 
1  No,  2  1/2  can  sauerkraut 
1/2  c.  sugar 
1/3  c.  oil 


1/2  c,  onion,  chopped 

1  sm,  jar  pimiento  (opt.) 

1  c.  celery,  chopped 


Drain  sauerkraut  well, 
refrigerator  overnight 

ETTA'S  SLAW 


Combine  all  ingredients  and  marinate  in 


Martha  Snowden 


1  Ig.  cabbage 

1  Ig.     green  pepper 

1  Ig.  onion 

1  c.  sugar 

3/4  c.  Mazola  oil 


1  tbs.  salt 
1  tsp.  dry  mustard 
1  tsp.  celery  seeds 
1  c.  vinegar 


Shred  cabbage,  green  pepper,  and  onion.     Put  in  bowl  and  cover  with 
sugar.     Combine  vinegar,  oil,  salt,  mustard,  and  celery  seeds  in 
saucepan  and  bring  to  boil.     Pour  over  shredded  ingredients  while  hot, 
DO  NOT  STIR  I     Let  stand  at  least  4  hours  or  overnight.     Drain  and 
serve  as  needed,     (Keeps  a  week.) 


ICS  BOX  SLAW 

2  med .  heads  cabbage 
2  green  peppe-rs 

1  bunch  celery 

2  med,  onions 
2  tbs,  salt 


Vivian  Congleton 

4  c,  sugar 
2  c,  vinegar 

1  c,  water 

2  tbs,  mustard  seeds 
1  tbs,  celery  seeds 


Chop  cabbage,  peppers,  celery,  and  onions — add  salt.     Let  stand  2-4 
hours  or  overnight.     Drain  through  a  strainer  and  lightly  press  brine 
out. 

Bring  to  boil:  sugar,  vinegar,  and  water.     Cool,    Add  mustard  and 
celery  seeds. 

Pack  in  layers — alternating  with  cabbage  mix  and  vinegar  mix.  Put  in 
jars.     Keeps  in  refrigerator  six  weeks.    Makes  1  gal. 


TOMATO  ASPIC 

2  pkgs ,  plain  gelatin 
1/3  c,  cold  water 

1  1/2  c,  tomato  juice 

3  tbs,  vinegar 

1  stalk  celery  and  leaves 


Martha  Coffman 

2  bay  leaves 

3  or  4  whole  cloves 

6  whole  black  peppers 
1  tsp,  salt 

1  tsp.  Worcestershire  sauce 


Soak  gelatin  in  cold  water  5  minutes.     Combine  in  a  pan  the  tomato 
juice,  vinegar,  celery,  bay  leaves,  whole  cloves  and  peppers.  Bring  to 
a  boil  and  cook  slowly  five  minutes.     Strain  and  add  salt  and  Wor- 
cestershire sauce.    Dissolve  gelatin  into  hot  mixture.     Put  into  con- 
tainer and  chill  until  set,     (This  is  a  tart  aspic,) 


TOMATO  ASPIC 


Martha  Snowden 
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1  6-oz.  pkg.  lemon  gelatin 

1  3/4  c.  boiling  water 

2  8-oz,  cans  tomato  sauce 
1  tsp,  salt 

Dash  black  pepper 


3  tbs .  cider  vinegar 

1  tbs.  grated  onion  or  juice 

1/2  c.  celery,  chopped 

1/2  c,  green  pepper,  chopped 


Dissolve  gelatin  in  boiling  water.  Add  tomato  sauce,  salt,  pepper, 
vinegar,  and  onion  or  juice.     When  partly  congealed,  add  celery  and 
green  pepper.     Pour  in  one  Ig .     or  8  to  10  individual  molds. 


MARINATED  VEGETABLES 


1  No,  2  can  French  beans,  drained 
1  No,  2  can  English  peas,  drained 
1  stalk  celery 
1  to  3  onions 
Pimiento  for  color 


Margaret  Whitehurst 
Phyllis  Goforth 

1  c,  sugar 

1  c,  vinegar 

1  tbs.  water 

1/2  c.  cooking  oil 

1  tsp.  salt 

Dash  of  pepper 


Mix  all  ingredients  together  and  let  stand  overnight 
several  days. 


Will  keep  for 


CHINESE  MARINATED  VEGETABLE  SALAD 


Anne  Lee  Hardee 


2  1/2  c.  vinegar 

2  c,  sugar 

1  tbs.  salt 

1/4  tsp.  black  pepper 

1  17-oz.  can  peas,  drained 

1  15  1/2-oz,  can  French  style  green  beans,  drained 

1  16-oz.  can  bean  sprouts,  drained 

1  12-oz,  can  white  shoe  peg  corn,  drained 

1  5-oz.  can  water  chestnuts,  drained  and  sliced 

1  4-oz,  can  sliced  mushrooms,  drained 

1  2-oz,  jar  chopped  pimiento,  drained 

1  sm,  cauliflower,  broken  into  flowerets 

1  c,  green  pepper,  chopped 

1  purple  onion,  thinly  sliced  and  separated  into  rings 

Combine  vinegar,  sugar,  salt  and  pepper;  blend  well.     Combine  remain- 
ing ingredients  in  a  large  bowl.     Pour  marinade  over  vegetables; 
refrigerate  at  least  2  days  before  serving.    Drain  marinade  from 
vegetables  to  serve.     Yield:  12  to  15  servings. 


Better  is  a  dinner  of  herbs  where  love  is  than  a  fatted  ox 
with  hatred  in  it. 

 Proverbs  15:17. 


Our  advertisers  and  patrons  will  appreciate  your  business. 


MARINATED  VEGETABLE  SALAD 
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1  lb.  carrots,  sliced  and  cooked 

1  green  pepper,  cut  in  rings 

2  onions,  cut  in  rings 

1  cucumber,  sliced 

2  stalks  celery,  sliced 

1  10  3/4  oz.  can  tomato  soup,  undiluted 
1  c.  sliced  cauliflower 


1  c.  sugar 

3/4  c.  vinegar 

1/4  c.  salad  oil 

1  tbs.  Worcestershire  sauce 

1  tsp.  pepper 

1  tsp.  prepared  mustard 

1/4  tsp.  salt 


Combine  vegetables  in  a  large  bowl.  Stir  together  remaining  in- 
gredients; pour  over  vegetables.  Cover  and  chill  overnight.  10- 
servings . 
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BASIC  POTATO  SALAD  Freda  Steinbeck 

1  lb.  white  potatoes,  cooked,  skinned,  diced 

2  hard  boiled  eggs,  diced 

Mayonnaise  or  salad  dressing  (enough  to  mix  well).     Serves  6. 

Optional  ingredients:  1/4  c.  diced  sweet  pickles,  1/2  c.  diced 
celery,  1  tsp.  prepared  mustard. 


WHERE  TO  LOOK  IN  THE  BIBLE 

When 

Anxious  for  dear  ones  -  Psalm  121;  Luke  17. 
Business  in  poor  -  Psalms  37,   92;  Ecclesiastes  5. 
Discouraged  -  Psalms  23,   42,  43. 

Everything  seems  to  be  going  from  bad  to  worse  -  II  Timothy  3; 
Hebrews  13. 

Friends  seem  to  go  back  on  you  -  Matthew  5,  I  Corinthians  13. 
Sorrow  overtakes  you  -  Psalm  46;  Matthew  28. 

Tempted  to  do  wrong  -  Psalms  15,   19,  139;  Matthew  4;  James  1. 

Things  look  "blue"  -  Psalms  34,   71;   Isaiah  40. 

You  seem  too  busy  -  Ecclesiastes  3:1-15. 

You  can't  go  to  sleep  -  Psalms  4,  56,  130. 

You  have  quarreled  -  Matthew  18;  Ephesians  4;  James  4. 

You  are  weary  -  Psalm  95:1-7;  Matthew  11. 

Worries  oppress  you  -  Psalm  46;  Matthew  6. 

Desiring  inner  peace  -  John  14;  Romans  8. 

Everything  is  going  well  -  Psalms  33:12-22,  100;  I  Timothy  6; 

James  2:1-17. 
Satisfied  with  yourself  -  Proverbs  11;  Luke  16. 
Seeking  the  best  investment  -  Matthew  7. 

Starting  a  new  job  -  Psalm  1;  Proverbs  16;  Philippians  3:7-21. 
Wanting  to  live  successfully  with  your  fellowmen  -  Romans  12. 


Our  advertisers  and  sponsors  will  appreciate  your  patronage. 


SALAD  DRESSINGS 
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ASPARAGUS  DRESSING 


Jamie  Horton 


1  can  green  asparagus,  drained 
1  tbs,  lemon  juice 
1  tsp.  Worcestershire  sauce 
Few  drops  hot  pepper  sauce 

Combine  ingredients.  Chill 

BLUE  CHEESE  DRESSING 

1  c.  mayonnaise 
1/2  c.  crumbled  blue  cheese 
1/3  c,  milk 

1  tsp.  Worcestershire  sauce 


1/4  c.  mayonnaise 
1  c.  sour  cream 
1/4  c.  celery,   finely  chopped 
Salt  to  taste 

Serve  over  shrimp  and  hard  boiled  eggs. 

Jackie  Carson 


1/4  tsp,  salt 

1/8  tsp,  garlic  powder 

1/8  tsp,  pepper 


Blend  well.     If  too  thick  to  pour,  add  milk.     Makes  one  pint, 

COTTAGE  CHEESE     "SOUR  CREAM"  Bet  Tyler 

1  tbs,  lemon  juice 
1  c.  cottage  cheese 

Put  ingredients  in  blender,  cover  and  process  at  High  until  smooth. 
Low  calories. 


FRENCH  DRESSING 
1  c.  oil 

1/3  to  1/2  c,  vinegar 
1  to  3  tbs.  sugar 
1  1/2  tsp.  salt 
1/2  tsp.  paprika 


Joyce  House 

1/2  tsp.  dry  mustard 
Pinch  of  garlic  powder 
2  tbs,  catsup 

1  tsp.  Worcestershire  sauce 
1  tbs.  lemon  juice 


Measure  all  ingredients  into  bottle  or  jar.  Cover  tightly  and  shake 
well.     Chill  well  and  shake  thoroughly  before  serving. 


FRENCH  SALAD  DRESSING 

1  1/2  c.  oil 

1  can  tomato  soup 

3/4  c.  vinegar 

1  c.  sugar 

1  tbs.  salt 


Betty  S.  Turner 

1  tsp,  pepper 

1  tsp.  dry  mustard 

1  tsp.  paprika 

1-2  garlic  buds  or  1/2  tsp. 

garlic  salt 
1-2  small  onions 


Place  all  ingredients  into  blender.  Blend,  Store  in  refrigerator 
Makes  about  1  quart. 


One-half  lemon  juice  and  one-half  lime  juice  substituted  for  vinegar 
in  French  dressing  makes  a  tasty  dressing  for  fruit  or  vegetable 
salads . 


PENNY »S  SALAD  DRESSING 


Betsy  Ewell 
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1/2  c.  oil  1  tsp.  salt 

1/4  c.  vinegar  1  tsp.  paprika 

1/3  tsp.  catsup  3/4  c.  sugar   (less,  if 

1/4  tsp.  Tabasco  sauce  desired) 

Place  in  jar  and  shake  well.     Let  stand  2  to  3  days  before  using. 

POPPY  SEED  DRESSING  Rachel  Edwards 

1  c.  sugar  1  tbs .  onion  juice 

1  1/2  tsp.  dry  mustard  1  1/2  c.  salad  oil 

1  1/2  tsp.  salt  1  tbs.  poppy  seeds 

1/2  c.  white  vinegar 

Mix  together  sugar,  mustard,  salt  and  vinegar.     Add  onion  juice  and 
stir  well.     Add  oil  slowly  and  beat  until  thick.     Add  poppy  seeds. 
Store  in  a  cool  place  but  not  near  refrigerator  coils. 
Delicious  with  fresh  fruitsi 

COOKED  SALAD  DRESSING  Bonnie  Harrington 

1  tbs.  salt  2  tsp,  mustard 

3  tbs.  sugar  2  eggs,  well  beaten 

1  tbs.  flour  1  1/2  c.  milk 
3  tbs.  melted  butter  1/2  c.  vinegar 
All  measurements  are  level. 

Mix  dry  ingredients,  add  eggs,  butter,  milk,  and  vinegar  slowly.  Stir 
while  cooking  until  mixture  thickens. 

SALAD  DRESSING  FOR  GRAPEFRUIT  Mary  W.  Sugg 

1/2  pt .  cream  (whipped  or  substitute  Dream  V/hip) 
1/2  c.  mayonnaise 
1/2  c.  chili  ti:auce 
1/4  c.  currant  jelly 

Mix  together.  Serve  over  fresh  grapefruit  sections  and  crisp  lettuce. 
Makes  approximately  2  cups. 

THOUSAND  ISLAND  DRESSING  Jackie  Carson 

2  tbs.  chili  sauee 

2  tbs.  chopped  green  pepper  or  pimiento 
2  tbs.  chopped  pickles  or  olives 
1  c.  mayonnaise 

Mix  well*     Chill  before  serving  on  vegetable  salad. 
Yield:  1  pt. 


Please  support  our  advertisers  and  patrons. 
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ASPARAGUS  CASSEROLE 

1  can  asparagus 
1  c.  grated  cheese 

1  can  cream  of  mushroom  soup 

3  boiled  eggs 

Bread  crumbs  or  Chinese  noodles 

Layer  asparagus,  cheese,  soup,  and  sliced  eggs.     Make  several 
layers.     Top  with  bread  crumbs  or  noodles.     Bake  at  350°  for  30 
min.     Serves  6. 

CREAMY  TOPPED  ASPARAGUS  Judy  Edwards 

2  15-oz.  cans  asparagus  tips,  drained 
1  c.  sour  cream 

1/4  c.  mayonnaise 

1/4  c.  Parmesan  cheese,  grated 

Broil  until  light  brown  and  bubbly.     Watch  carefully. 

SWEET  'N  HOT  BEANS  Carolyn  Williamson 

1/4  lb.  bacon,  cut  up 

4  onions,  chopped  (enough  to  fill  a  bean  can) 
1  lb.  can  pork  and  beans 

1/2  c.  dark  brown  sugar 

1/4  tsp.  ground  cayenne  pepper  for  children  or  1/2  tsp.   for  adults 

Fry  bacon.     Add  onions  and  pepper  to  bacon  and  the  drippings.  Cook 
until  half  done.     Stir  in  sugar  and  beans  and  simmer  a  few  moments 
before  serving.     Serves  4. 

WESTERN  BEANS  Juanita  Plueddemann 

1  31-oz.  can  pork  and  beans 

2  med.  onions,  sliced 
2  tomatoes,  sliced 

1  bell  pepper,  diced 

6  slices  uncooked  bacon,  cut  in  2"  lengths 
Salt 

Coarse  pepper 

Layer  the  ingredients  twice  in  greased  casserole.  Bake  at  350°  for 
1  hour.     Serves  6. 


Thoughtfulness  is  always  in  good  taste. 
Please  support  our  advertisers  and  patrons. 


Edith  Johnston 
Phyllis  Goforth 


GRANT  BUICK 
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P.O.  BOX  2097 
603  GREENVILLE  BLVD. 

GREENVILLE,  NORTH  CAROLINA 

27834 


^oUdome 


FUN  CENTER 


GREENVILLE 

U.S.  13  MEMORIAL  DRIVE 
NORTH  CAROLINA  27834 


Water  Tree 
Restaurant 


Trust  you  skin  and  hair  to  a  professional.  Beautiful  hair 
begins  with  a  basic  haircut  and  style  suited  to  your  in- 
dividual personality. 

Begin  a  new  look  in  life,  choose  a  beauty  salon  for  your 
total  beauty  care. 


Your  hairdresser  can  do  it  better. 


BAKED  BEANS 


Da,vid  Hardee 
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4  slices  bacon 

1  med.  onion,  chopped 

1  can  baked  beans  in  tomato  sauce  (lb.) 
1  can  kidney  beans,  drained  (lb.) 

1  can  lima  beans,  drained  (lb.) 
1/4  lb.  sharp  cheese,  cubed 
1/2  c.  brown  sugar 

1/3  c.  ketchup 

2  tsp.  Worcestershire  sauce  Parmesan  cheese 

Fry  bacon  until  crisp.     Saute  onions  in  bacon  drippings.  Combine 
remaining  ingredients  and  stir  in  onion  and  bacon  chunks.  Cover 
with  Parmesan  cheese.     Bake  at  350°  until  hot.     Serves  6. 

FRENCH  BEAN  CASSEROLE 

2  pkgs .  frozen  French-cut  beans 

1/4  c.  margarine 

1  can  water  chestnuts 

1  can  bean  sprouts 

2  cans  mushroom  soup 
1  sm.  onion,  chopped 

Slivered  almonds  Grated  cheese 

Cook  beans  and  drain.     Add  margarine.     Put  following  in  casserole  in 
layers:     beans,  bean  sprouts,  water  chestnuts,  chopped  onion;  repeat. 
Pour  soup  over  all  and  top  with  grated  cheese.     Cook  in  400°  oven  15 
min.     Remove  and  sprinkle  almonds  over  top.     Cook  10  more  min. 

ORANGE  BEETS 

3  tbs .  sugar 

1  1/2  tsp.  cornstarch 
1  tsp.  salt 
1/2  c.  orange  juice 
1  tbs .  butter 

1  lb.  can  sliced  beets,  drained 

In  saucepan,  combine  sugar,  cornstarch,  and  salt.     Slowly  stir  in 
orange  juice.     Cook  and  stir  until  thick.     Add  butter  and  beets. 
Heat  through.     Serves  4. 

SMILES 

I  met  a  stranger  that  smiled  at  me. 

I  smiled  back  —  polite  to  be. 
The  power  of  a  smile  I  did  not  know. 

Contagious  it  is,  a  face  aglow. 
Try  a  smile  though  a  frown  may  fit. 

You  will  find  in  time  it  helps  a  bit. 
I  smiled  at  a  stranger,  he  smiled  at  me. 

I  shifted  my  eyes  and  what  did  I  see? 
The  world  was  smiling,  love  filled  the  air! 

The  presence  of  God  was  everywhere! 
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BROCCOLI  SOUFFLE  Thelma  Whitehurst 

10  oz.  pkg.  frozen  chopped  broccoli  Selma  Walker 

10  3/4  oz.  can  cream  of  celery  soup,  undiluted 

1  c.  mayonnaise 

2  tsp .  minced  dried  onion 
4  eggs,  separated 

1/2  c.  grated  sharp  cheese 

Heat  in  saucepan  until  cheese  melts,  soup,  onion,  mayonnaise,  cheese 
and  egg  yolks.     Add  cooked  and  drained  broccoli.     Whip  egg  whites  until 
stiff  and  fold  into  cool  broccoli  mixture.     Cook  uncovered  in  casser- 
ole for  1  hour  at  325°.     Set  casserole  in  pan  of  water  to  cook. 


SESAME  BROCCOLI   (Low  Calorie)  Frances  Mann 

In  sauce  pan  combine: 
1  tbs.  salad  oil 
1  tbs .  vinegar 
1  tbs.  soy  sauce 
4  tsp.  sugar 

1  tbs.  sesame  seed,  toasted 

Heat  to  boiling  and  pour  over  1  lb.   fresh  broccoli  which  has  been 
cooked  about  15  minutes  in  small  amount  of  boiling,  salted  water  and 
drained.     Serves  5. 


BROCCOLI  SUPRE^4E  Susan  Midgette 

1  slightly  beaten  egg 

1  10  oz.  pkg.   frozen  chopped  broccoli,  partially  thawed 

1  8  1/2  oz.  can  cream  corn 

1  tbs .  grated  onion 

1/4  tsp.  salt 

dash  of  pepper 

3  tbs.  butter  or  margarine 

1  c.  herb-seasoned  stuffing  mix 

In  mixing  bowl,  combine  egg,  broccoli,  corn,  onion,   salt  and  pepper. 
In  small  sauce  pan,  melt  butter  or  margarine;  add  stuffing  mix,  toss- 
ing to  coat.     Stir  3/4  c.  stuffing  mix  into  vegetable  mixture.  Turn 
into  ungreased  1  qt.  casserole.     Sprinkle  with  remaining  1/4  c. 
stuffing  mix.     Bake  uncovered  in  350**  over,  for  35-45  minutes. 
Serves  4  -  6 . 


BROCCOLI  CASSEROLE  Jean  S.  Haislip 

2  pkg.   frozen  chopped  broccoli,  cooked  and  drained 

1/2  lb.  Velveeta  cheese   (cube  to  melt  easily) 

1/4  lb.  Ritz  crackers  mixed  with  1/2  stick  melted  butter 

Stir  cheese  and  1/2  stick  butter  together  and  pour  over  broccoli  into 
buttered  casserole.     Crush  crackers  mixed  with  butter  and  sprinkle 
over  casserole  mixture.     Bake  350**  20-30  min.  or  until  bubbly. 


CHEESEY  BROCCOLI  BAKE  Phyllis  McLawhon 

2  10-oz.  pkgs .   frozen  broccoli  spears,  thawed  and  drained 
1/4  c.  butter  or  margarine 
1  1/2  c.  water 

1  6-oz.  pkg.  chicken  flavored  stuffing  mix 
1/4  tsp.  salt 

2  tbs.  butter  or  margarine 
2  tbs,  all  purpose  flour 

1  3-oz.  pkg.   cream  cheese 
3/4  c.  milk 

1  chicken  bouillon  cube,  crushed 

4  green  onions  and  tops,  sliced 

1  c.  shredded  cheddar  or  Swiss  cheese  paprika 

Combine  1/4  c.  butter,  water  and  contents  of  stuffing  mix  seasoning 
packet  in  medium  saucepan.     Stir  and  bring  to  boil.     Remove  from 
heat.     Add  crumbs  and  mix  well.     Let  stand  for  5  min.     Stir  mixture 
and  spoon  along  both  sides  of  a  shallow  2  qt.  baking  dish.  Arrange 
broccoli  spears  down  center.     Sprinkle  broccoli  with  salt.     Melt  2 
tbs.  butter  in  medium  saucepan.     Stir  in  flour.     Remove  from  heat  and 
add  cream  cheese,  stirring  constantly  until  smooth.     Add  milk  and 
bouillon  cube.     Return  to  low  heat  and  cook,  stirring  until  thick- 
ened.    Stir  in  green  onions.     Spoon  hot  sauce  over  broccoli  and 
sprinkle  with  cheese.     Cover  with  foil  and  bake  35-40  min.  at  350°. 
Sprinkle  paprika.     Serves  6. 


CABBAGE  AU  GRATIN  Mary  Robinette 

1  qt.  raw  shredded  cabbage 
3/4  c.  water 

1/2  tsp.  salt 

2  c.  med.  white  sauce: 

2  tbs.  margarine  1/2  tsp.  salt  1  1/4  c.  hot  milk 

2  tbs.   flour  1/4  tsp.  pepper 
2/3  c.  grated  American  cheese 

1  slice  bread  cut  in  very  thin  cubes  and  mixed  with 

3  tbs.  melted  margarine 

Cook  cabbage  until  wilted  in  boiling  salted  water.     Mix  1/3  cheese 
with  cream  sauce.     Add  cabbage,  mix  and  pour  in  greased  casserole. 
Distribute  the  other  1/3  c.  grated  cheese  over  top  and  sprinkle  bread 
cubes  over  top  of  cheese.     Bake  at  400°  30  min.     Serves  8. 

STEWED  CABBAGE  Betty  Turner 

1  med.  cabbage 

1  tbs.  bacon  grease 

1/2  tsp.  salt;  dash  of  black  pepper 

2  tbs .  water 

1  tsp.  sugar  (opt.) 

Quarter  cabbage,  rinse  and  drain.     Cut  with  a  knife  to  resemble  shred- 
ded cabbage.     Put  cabbage,  bacon  grease,  salt,  pepper,  water,  sugar 
in  saucepan  over  med.  high  heat.     Cover  for  about  3  min.   to  wilt  cab- 
bage.    Stir  often,  cooking  5-10  min.     Serve  hot.     Serves  4. 


CARROT  CASSEROLE 


Mary  Robinette 
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8  to  10  carrots 

1  can  cream  of  mushroom  soup 

1/4  c.  milk 

1  med.  onion,  chopped 

2  tbs.  butter 

Sharp  Cheddar  cheese,  grated 

1  c.  cracker  crumbs 
Salt  and  pepper  to  taste 

Scrape  and  slice  carrots.     Add  chopped  onion,  salt  and  pepper.  Cook 
in  small  amount  of  water  until  tender;  drain.     Grease  casserole. 
Alternate  layers  of  carrots,  cracker  crumbs,  and  soup  mixed  with  1/4 
c,  milk.     Sprinkle  cracker  crumbs  and  cheese  on  top,  dot  with  butter 
and  add  paprika.     Bake  in  moderate  oven  about  45  min.     Serves  4. 

MARINATED  CARROTS  Martha  Moye 

2  lbs.  carrots 
3/4  c.  sugar 

1  tsp.  salt 

Dash  of  pepper 

1/2  c.  salad  oil 

1  green  pepper,  sliced 

1  can  tomato  soup 
1/4  c.  vinegar 

2  tbs.  Worcestershire  sauce 
1  Ig.  onion 

Cook  carrots  in  salted  water  and  drain.  Mix  other  ingredients  and 
pour  over  carrots,  onion  and  pepper.  Refrigerate  overnight.  Stir 
before  serving.     Will  keep  2  or  3  weeks.     Stir  occasionally. 

MARINATED  CAULIFLOWER  (Low  calorie)  Charlotte  Ramey 

2/3  c.  salad  oil 
1/4  c.   lemon  juice 
1/2  tsp.  dry  mustard 
1  1/4  tsp.  salt 
Dash  of  cayenne  pepper 

1  head  cauliflower,  broken  into  bite-size  pieces 

2  4-oz.  cans  sliced  mushrooms 

1  onion   (Ig.),  sliced  very  thin 
1/4  c.  Bacos 

Mix  all  ingredients  and  pour  over  cauliflower.  Refrigerate  3  hours. 
Can  be  kept  a  week. 


WHERE  TO  LOOK  IN  THE  BIBLE 

To  Find 

The  Parable  of  the  Good  Samaritan  -  Luke  10. 

The  Parable  of  the  Prodigal  Son  -  Luke  15. 

The  Parable  of  the  Sower  -  Matthew  13;  Mark  4;  Luke  8. 

The  Last  Judgment  -  Matthew  25. 


CRUNCHY  CELERY  CASSEROLE  Nancy  Singleton  147 

^ .      ^       ,  Mary  Robinette 

4  c.  sliced  celery 

1  5-oz.  can  water  chestnuts,  drained  and  sliced 
1/2  tsp.  basil 

1  10  3/4-oz.  can  cream  of  celery  soup 
1/4  c.  chopped  pimiento  (opt.) 

1/2  c.  soft  bread  crumbs 
1/3  c.  slivered  almonds 

2  tbs.  melted  butter  or  margarine 

Cook  celery  in  small  amount  of  salted  water  until  tender  but  still 
crisp,  about  5  min.     Drain  well.     Combine  celery  with  water  chest- 
nuts, basil,  soup,  and  pimiento.     Spoon  into  a  lightly  greased  2  qt, 
casserole.     Combine  bread  criimbs ,  almonds  and  butter  and  sprinkle 
over  celery  mixture.     Bake  at  350**  for  30  min.  or  until  bubbly. 
Serves  6-8. 


CORN  PUDDING  Ruth  Tyson 

1/2  tsp.  salt 

1  tsp.  flour 

2  tbs.  sugar 
2  c.  corn 

1  1/2  c,  sweet  milk 

1  tbs.  butter,  melted 

2  eggs 

Combine  salt,  flour,  and  sugar.  Stir  in  corn,  milk,  and  melted 
butter.  Beat  eggs  until  very  light  and  add  quickly  to  mixture. 
Bake  in  a  moderate  oven   (375°)   for  about  45  min.     Serves  6-8. 


CORN  SOUFFLE 

2  cans  small  kernel  corn 
5  eggs,  beaten 

1  stick  butter,  melted 
3/4  c.  sugar 

2  c.  milk 

5  tbs.  flour 

Melt  butter.  Beat  eggs.  Mix  milk,  eggs,  corn,  flour,  sugar  and 
pour  melted  butter  into  mixture.  Bake  at  350**  for  50-6  0  min.  or 
until  firm  and  browned  on  top.     Serves  12.     Good  for  picnics. 


EASY  CHEESE  SOUFFLE 

6  eggs,  separated 

1  can  condensed  cheese  soup 
Grated  Parmesan  cheese  (opt.) 

Beat  egg  whites  until  stiff.     Beat  egg  yolks  until  thick  and  lemon 
colored.     Heat  soup  and  stir  in  yolks.     Fold  into  whites  and  put  in 

2  qt.  casserole.     Sprinkle  with  cheese  if  desired.     Bake  in  slow 
oven  (300**)   for  1  hour,  or  until  firm  and  puffed.     Serves  4-6. 


Please  support  our  advertisers  and  patrons . 


EGGPLANT  CASSEROLE 


Betsy  Reid 
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1  can  cream  of  mushroom  soup 

1  tbs .  green  pepper 
1/4  tsp.  minced  onion 
Eggplant,  peeled  and  diced 

2  tbs.  butter 
Bread  crumbs 
Grated  cheese  (opt.) 

Precook  eggplant  2  or  3  min.  Mix  other  ingredients  and  pour  over 
eggplant  in  greased  casserole.     Bake  20-30  min.  at  375°. 


SPANISH  EGGPLANT  Mary  Harvey 

1  med.  eggplant  (  1  3/4  lbs.) 

1/4  c.  mined  onion 

1/2  c.  minced  green  pepper 

1/2  c.   fat  or  oil 

6  med.  tomatoes 

1/2  tsp.  salt 

1/2  tsp.  sugar 

Grated  Parmesan  cheese  (opt.) 

Pare  and  dice  eggplant.     Saute  with  onion  and  green  pepper  in  fat  for 
10  min.  or  until  lightly  browned.     Pour  boiling  water  over  tomatoes 
and  skin  them.     Dice  tomatoes  coarsely   (should  be  4  cups) ,  add  with 
salt  and  sugar  to  eggplant  mixture.     Cook  5  min.  longer  until  well 
heated.     Serve  with  Parmesan  cheese.     Serves  6. 


EGGPLANT  SOUFFLE  Bonnie  Harrington 

1  med.  eggplant,  pared  and  diced 
1/4  c.  finely  chopped  onion 

2  tbs.  butter  or  margarine 

1  2  1/4-oz.  envelope  cheese  sauce  mix 

2/3  c.  milk 

1  tbs.  tomato  paste 

1  tsp.  dried  basil,  crushed 

1/2  tsp.  salt 

1/8  tsp.  pepper 

3  eggs,  separated 

3/4  c.  crushed  rich,  round  cheese  crackers  (18) 

Cook  eggplant,  covered,  in  boiling  salted  water  until  very  tender 
(7-10  min.)     Drain  and  mash.     Cook  onion  in  butter  or  margarine  until 
tender.     Blend  in  dry  cheese  sauce  mix.     Add  milk,  tomato  paste,  basil, 
salt  and  pepper.     Cook  and  stir  until  bubbly.     Remove  from  heat. 
Beat  egg  yolks  until  thick.     Slowly  beat  in  sauce  mixture.     Stir  in 
eggplant  and  cracker  crumbs.     Beat  egg  whites  to  stiff  peaks  and  fold 
into  eggplant  mixture.     Turn  into  ungreased  1  qt.  souffle  dish  and 
bake  in  350**  oven  45-50  min.     Serves  4-6. 


And  he  said  unto  his  disciples.  Therefore  I  say  unto  you.  Take  no 
thought  for  your  life,  what  ye  shall  eat;  neither  for  the  body,  what 
ye  shall  put  on.     The  life  is  more  than  meat,  and  the  body  is  more 
than  raiment. 

Luke  12:22-23. 


BAKED  ONIONS 


Lendle  Bybee 
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4  Ig.  dry  yellow  onions 

1  c.  hot  water 

2  tsp.  chicken  seasoned  stock  base 
1  tbs.  butter 

1  tsp.  salt 

2  tsp.  honey 

1/4  tsp.  lemon  peel 

1/4  tsp.  paprika 

2  tbs.   finely  chopped  walnuts 

Peel  onions;  cut  in  half  and  arrange  in  casserole  or  baking  dish. 
Combine  hot  water,  chicken  stock,  butter,  salt,  honey,  lemon  peel, 
and  paprika.     Pour  over  onions.     Cover  and  bake  at  350°  for  1  hour 
or  until  tender.     Uncover  and  spoon  chopped  nuts  over  onions.  Con- 
tinue baking  10-15  min.  until  nuts  are  crisp.     Serves  6-8. 

PUREFQY  FAMOUS  MACARONI  Annette  Carter 

2  eggs,  well  beaten 
2  c.  milk 

Enough  cooked  elbow  macaroni  to  fill  a  medium  sized  casserole  or 
baking  pan  half  full. 
Salt  and  pepper  to  taste 

1  or  1  1/4  lbs.  coarsely  grated  cheddar  cheese   (set  aside  enough  to 
cover  top  well) 

Mix  macaroni,  cheese,  milk,  eggs  and  seasonings.     Pour  into  a 
greased  casserole.     Cover  top  with  grated  cheese.     Bake  in  hot  oven 
(400**)   about  40  min.  until  well  set  and  brown  on  top.     Serve  immed- 
iately.    Serves  6. 

MUSHROOM-ONION  PIE  Kay  Clemens 

Mix:     1  c.  buttermilk  Bisquick  with  1/4  c.  water  and  press  into  9" 

pie  pan  for  crust. 
In  small  skillet,  heat:     2  tbs.  butter,  1  Ig.   thinly  sliced  onion, 

1/4  lb.   fresh  sliced  mushrooms,  1/2  tsp. 

salt,   1/4  tsp.   Italian  seasoning. 

Heat  until  tender   (5  min.),  spread  into 

pie  pan. 

In  small  bowl,  stir:  2  eggs  and  3/4  c.  sour  cream. 

Pour  over  pie  mixture. 

Bake  4  0  min.  or  until  top  is  browned,  at 
350°.     Serves  6. 


Team  leftover  mashed  potatoes  with  snippets  of  leftover  roast  and/or 
vegetables,  shape  into  cakes  and  brown  in  skillet.     If  mixture  seems 
crumbly,  add  a  lightly  beaten  egg  to  bind.     Tag  ends  of  cheese  make 
savory  additions,  too.     Simply  grate  and  mix  in. 


No  two  people  are  alike,  and  both  of  them  are  glad  of  it. 
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PAPRIKA  POTATO  BALLS  Martha  Coffman 

1  1  lb.  can  tiny  whole  potatoes 
1/4  c.  margarine 
1  tsp.  paprika 
1  1/4  tsp.  salt 

Heat  oven  to  425°;  dry  potatoes  in  paper  towel.     Put  margarine  in 
jelly  roll  pan  and  put  in  oven  to  melt;  add  salt  and  paprika  and 
stir  into  butter.     Put  in  potatoes  and  turn  to  coat.     Bake  20 
minutes ,  turning  once .     Serves  4 . 


YORKSHIRE  POTATO  PUDDING  Carolyn  Williamson 

6  med.  potatoes  (Irish) 

1/3  to  1/2  c.  hot  milk 

1  bouillon  cube  (beef) 

3  tbs .  melted  butter 

1  tsp.  salt 

1/4  tsp.  pepper 

1  or  2  eggs,  slightly  beaten 

1/2  tsp.  paprika 

Boil  and  mash  potatoes.     Dissolve  bouillon  cube  in  hot  milk,  add 
butter,  salt  and  pepper,  and  beat  into  potatoes.     Reserve  1  1/2 
tbs.  of  beaten  egg;  add  remainder  to  potatoes  and  beat  again.  Pile 
into  well  greased  casserole.     Brush  with  egg  combined  with  paprika. 
Brown  in  hot  oven.     Serves  6-8. 


CARPET  BAG  POTATOES  Lois  Narron 

4  to  6  Irish  potatoes 
1/2  c.  softened  butter 
1  envelope  onion  soup  mix 

Scrub  potatoes.     Slice  each  in  fourths  lengthwise.     Blend  1/2  c. 
softened  butter  with  1  envelope  onion  soup  mix.     Spread  on  potato 
slices;  reassemble  potato  and  wrap  in  heavy  foil.     Grill,  turning 
frequently  until  done,  or  may  be  baked  in  400°  oven  on  a  cookie  sheet 
to  catch  seepage.    Serves  4-6. 


SWEET  POTATO  WHIRLS  _  Annette  Carter 

4  Ig.     sweet  potatoes 

4  tbs.  butter  or  margarine 

2  tbs .  brown  sugar 

1/2  tsp.  salt 

6  to  8  slices  of  unsweetened  pineapple  and  juice 

Scrub  the  potatoes  and  bake  or  boil  them  whole.     Remove  skins.  Mash 
and  cream  with  butter,  brown  sugar  and  salt.     Add  about  1/4  c.  pine- 
apple juice.     Place  whirls  of  potato  mixture  on  slices  of  pineapple 
and  brown  lightly  in  moderate  oven.    Serves  6-8. 


Please  support  our  advertisers  and  patrons. 


STUFFED  POTATOES  WITH  CHIVES 


Camille  Hite 
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6  evenly  sized  potatoes 
3  to  4  tbs .  butter 

8  oz.  carton  sour  cream  and  chives 

a  little  milk 

Bacon  bits 

Salt  and  pepper 

Paprika 

1/2  c.  grated  sharp  cheese 

Preheat  oven  to  400°.     Wash,  dry,  and  butter  potatoes.     Bake  1  hour. 
When  half  done,  puncture  skin  once  with  fork.     Remove  from  oven  and 
cool.     Cut  small  ellipse  on  flat  top  and  scoop  out  pulp.     Add  to 
pulp  salt,  pepper,  bacon  bits,  butter,  sour  cream,  milk.  Fill 
potato  shells  and  top  with  sharp  cheese  and  paprika.     Broil  under 
low  heat  until  cheese  melts. 

EASY  CHEESY  POTATOES 

2  pkgs.  hash  brown  potatoes 

1  med.  pkg.  Cheddar  cheese  spread 

1  can  cream  of  celery  soup 

2  tbs.  minced  onion 
1  stick  margarine 

1  c.  crushed  potato  chips 

Mix  all  ingredients  together  except  potato  chips.     Place  in  9x13" 
baking  dish.     Top  with  potato  chips.     Milk  can  be  mixed  with  soup  or 
more  soup  added  if  needed.     Bake  at  325-350**  for  40  min.  or  until 
potatoes  are  done.     This  is  salty  enough  so  do  not  add  salt. 

BROWN  RICE  Euphemia  Farrow 

1  stick  butter  or  margarine 

1  med.  onion,  chopped 

2  c.  rice 

2  cans  beef  consomme 
1  can  water 
1  tsp.  salt 

Melt  butter  and  add  onions.     Cook  until  clear.     Add  other  ingredi- 
ents and  pour  into  baking  dish.     Cover  and  bake  at  350°  for  1  hour, 
15  min. 


Uses  for  leftover  rice: 

Replace  bread  crumbs  in  meat  loaf  with  the  same  amount  of  cooked 
rice . 

Add  to  fish  chowder  just  before  serving.     Add  some  to  soups  or  broth. 
A  bore  is  a  person  who  talks  when  you  want  him  to  listen. 
The  joyfulness  of  a  man  prolongeth  his  days. 
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SENATOR  RICHARD  RUSSELL'S  SWEET  POTATO  CASSEROLE       Pat  Lowe 


3  c.  mashed  sweet  potatoes 
3/4  c.  sugar 
2  eggs 


Joyce  House 
Rachel  Edwards 
Charlotte  Ramey 


1  tsp.  vanilla 
1/2  c.  milk 
1/2  c.  butter 

Mix  and  pour  in  greased  casserole. 
Top  with: 

1  c.  light  brown  sugar 
1/3  c.  flour 
1/3  c.  butter 

1  c.  chopped  nuts 

Mix  sugar  and  flour  with  butter  and  nuts.     Sprinkle  on  top  of 
casserole.     Can  be  prepared  1  day  and  baked  the  next.     Freezes  well. 
Bake  at  350**  for  30  minutes.     Serves  6. 

FRIED  RICE  Helen  Walter 

3  eggs 

2  c.  cooked  diced  meat  (chicken,  bacon,  ham,  pork,  beef) 

1  onion,  chopped 

2  tbs .  soy  sauce 
1/2  tsp.  sugar 
1/4  tsp.  Accent 
corn  oil 

4  c.  cold  boiled  rice 

Beat  eggs  and  scramble  slightly  in  1  tbs.  oil.     Set  aside  with  diced 
meat.     In  heavy  frying  pan  over  high    heat,  put  3  tbs.  oil,  add 
onion,  and  stir  a  few  times.     Add  rice  and  stir  quickly  to  coat  with 
oil.     Add  soy  sauce,  sugar,  accent  and  mix  well.     Add  meat  and  eggs, 
cutting  eggs  into  small  pieces .     Heat  through  and  serve .  Serves  6 . 

SPINACH  CASSEROLE  Juanita  Plueddemann 

4  eggs 

1  pt.  small  curd  cottage  cheese 

4  tbs .  flour 

1/4  lb.  margarine 

3/4  lb  Velvetta  cheese,  cut  into  1/2"  cubes 

1  pkg.  chopped  frozen  spinach  cooked  by  directions  on  pkg. 

Beat  eggs.     Add  cottage  cheese,  flour,  margarine,  and  Velvetta.  Drain 
spinach  and  add  to  cheese  mixture.     Bake  in  greased  7  x  11  casserole 
for  30  minutes  at  350**.     Top  should  be  brown.     Do  not  overbake . 
Serves  4. 


Our  advertisers  and  sponsors  will  appreciate  your  patronage. 


SPINACH  CASSEROLE 


Bet  Tyler 
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1  pkg.  frozen  chopped  spinach  (thaw  and  drain) 
1/4  tsp.  garlic  salt 

1  1/2  c.  grated  cheese 

2  eggs 

1  c.  mushroom  soup 

Combine  all  ingredients  in  casserole;  top  with  buttered  bread 
crumbs.     Bake  45  minutes  to  1  hour  at  350°. 


SQUASH  CASSEROLE 

1  1/2  to  2  lbs.  squash 

2  med.  carrots,  diced  or  coarsely  grated 
1  onion,  diced 
salt  and  pepper  to  taste 
1  c.  sour  cream 
1  can  cream  of  chicken  soup 
1  sm.  jar  pimientos  (opt.) 
1  stick  margarine,  melted 
1  pkg.  Pepperidge  Farm  dressing 

Cook  squash,  carrots  and  onions  until  tender  in  small  amount  of 
water.     Drain  well.     Combine  salt  and  pepper,  sour  cream,   soup,  and 
pimientos.     Add  to  squash,  carrot  and  onion  mixture.     Combine  melted 
margarine  and  dressing.     Line  3/4  of  dressing  in  greased  casserole. 
Pour  squash  mixture  over  and  sprinkle  rest  of  dressing  mix  on  top. 
Bake  30  to  40  minutes  at  350°.     Serves  10  -  12. 


Becky  Alexander 
Jamie  Horton 
Helen  Tyndall 


COMPANY  SQUASH  CASSEROLE  Ruth  Tyson 

2  1/2  lbs.  squash  ^^^1.''^^^  ^  i  ^ 

3/4  stick  bu?ter  or  margarine  ^^^^^^  Randolph 

1  onion,  chopped 

2  or  3  slices  crumbled  toast  or  8  crushed  saltines 
1  egg,  well  beaten 

1/2  c.  milk 

1  can  cream  of  mushroom  soup  (opt.) 

1/4  c.  finely  chopped  green  pepper  (opt.) 

1/4  tsp.  pepper 

1/2  tsp.  salt 

1  1/2  c.  sharp  grated  cheese,  divided 

Boil  squash  until  tender;  drain  well.     While  still  hot,  add  butter 
and  mash  with  potato  masher.     Mix  all  other  ingredients,  reserving 
1/2  c.  cheese  and  crumbs  for  top.     Add  to  squash  and  place     in  greas- 
ed casserole  dish  -  1  1/2  qt.  capacity.     Bake  at  350°  for  30  minutes 
or  until  slightly  brown.     Remove  from  oven  and  sprinkle  remaining 
crumbs  and  cheese.     Heat  until  cheese  is  melted.     Serve  hot. 
Serves  6-8. 


Please  support  our  advertisers  and  patrons. 


ITALIAN  ZUCCHINI  CASSEROLE 


Bett  Hayes 
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2  1/2  lbs.   zucchini  cut  in  3/8"  slices   (8  c.) 

1/2  c.  chopped  onion 

1/2  c.  chopped  green  pepper 

4  tbs .  margarine 

1  3  oz.  can  sliced  mushrooms,  drained 
1  envelope  spaghetti  sauce  mix 
1  c.  water 

1  6  oz.  can  tomato  paste 

1  4  oz.  pkg.  shredded  mozzarella  cheese   (1  c.) 

2  tbs.  grated  parmesan  cheese 

In  large  sauce  pan,  cook  zucchini  covered,  in  boiling  salted  water 
until  crisp-tender,  about  4  to  5  minutes.     Drain  well  and  set  aside. 
In  same  sauce  pan,  cook  onion  and  green  pepper  in  butter  or  margarine 
until  tender,  but  not  brown.     Remove  from  heat.     Stir  in  mushrooms, 
dry  sauce  mix,  water,  and  tomato  paste;  mix  well.     Gently  stir  in 
zucchini  and  mozzarella  cheese.     Turn  into  baking  dish  and  sprinkle 
with  parmesan  cheese.     Bake  in  350**  oven  30-35  minutes.     Serves  6-8. 

ORANGE  SAUCE   (Good  over  cooked  carrots  and      Martha  Coffman 
sweet  potatoes) 

1  c.  orange  juice 
grated  rind  of  1  orange 
1  tbs.  cornstarch 

3  tbs.  melted  butter 
2/3  c.  brown  sugar 
dark  Karo  syrup 

Mix  first  3  ingredients.     Then  add  melted  butter  to  2/3  c.  brown 
sugar.     Make  1  c .  by  adding  dark  Karo  syrup.    Add  to  first  mixture. 
Cook  until  it  boils.     May  be  stored  in  refrigerator  in  glass  jar  for 
2-3  months. 


WHERE  TO  LOOK  IN  THE  BIBLE 

When  You 

Think  God  seems  far  away  -  Psalms  25,  125,  138;  Luke  10. 
Are  leaving  home  -  Psalms  119;  Proverbs  3,  4. 
Are  planning  your  budget  -  Mark  4;  Luke  19. 

Are  becoming  lax  and  indifferent  -  Matthew  25;  Revelation  3. 
Are  lonely  or  fearful  -  Psalms  27,   91;  Luke  8;  I  Peter  4. 
Fear  death  -  John  11,  17,   20;   II  Corinthians  5:  I  John  3; 

Revelation  14. 
Have  sinned  -  Psalms  51;   Isaiah  53;  John  3;   I  John  1. 


Our  advertisers  and  sponsors  will  appreciate  your  patronage. 


S.G.  Wilkcrsoi?  &  Soijs 

FUNERAL  SERVICE 


2100  East  Fifth  Street 
Greenville,  N.C.  27834 


Telephone  752-2 1 0 1  P.O.  Box  2245 


PAIR  ELECTRONICS,  INC. 

WHOLESALE  ELECTRONICS  PARTS  DISTRIBUTORS 


P.O.  Box  1405  -  107  Trade  Street 
Greenville,  North  Carolina  27834 


Phone  (919)  756-2291 


FOR  ANYTHING  IN  ELECTRONICS  -  SEE  TODD  &  PERCY  PAIR 


FUQUa>S 

INTERIORS,  INC. 


327  Arlington  Blvd 
Phone  756-5821 


Parker's  Barbecue  Restaurant 

South  Memorial  Drive 
GREENVILLE,  NORTH  CAROLINA  27834 

Telephone  756-2388 


COOKING  HINTS 
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Immerse  oranges  in  boiling  water  for  2  minutes,  then  let  stand  in 
cold  water  a  few  minutes  and  they  will  peel  easily.     All  white  mem- 
brane will  adhere  to  peeling. 

Jelly  which  turns  to  sugar  makes  a  delicious  syrup  for  pancakes  or 
waffles,  by  adding  1/2  glass  of  water  to  1  glass  of  jelly  and  heating 
enough  to  dissolve. 

Marshmallows  melted  over  a  slow  fire,  with  1  tbs .  water  to  each  3 
mar shmal lows ,  makes  a  delicious  sauce  for  baked  apples  or  gingerbread. 

Meringue  will  always  stand  up  high  and  perfect  if  a  generous  pinch 
of  baking  soda  is  added  to  beaten  egg  whites. 

A  few  sprigs  of  mint  cooked  with  peas  will  give  an  added  zip  to 
them. 

Vary  fruit  jello  by  adding  1/2  c.  cranberry  sauce  with  other  fruit. 

When  French  frying  meat,  dip  it  in  self  rising  flour  -  will  make  a 
nice  crisp  crust. 

To  prevent  macaroni,  spaghetti,  or  rice  from  boiling  over,  rub  a 
little  butter  around  top  edge  of  pan. 

Add  a  dash  of  curry  powder  to  mayonnaise  or  salad  dressing  before 
mixing  with  lobster  salad.     Adds  an  interesting  flavor. 

Cut  candied  fruits,  dates  or  marshmallows  with  scissors,  dipping 
into  hot  water  often.     Saves  time  and  disposition  too. 

When  melting  chocolate,  place  in  aluminum  foil,  put  in  pan  and 
dissolve.     It  will  pour  easily,  saves  lots  of  work,  no  pan  to  wash. 

Try  roasting  your  turkey  breast  down,  covered  with  foil.     The  juice 
will  run  down  into  the  breast  and  keep  it  moist. 

Sliding  pastry  boards  may  be  avoided  by  putting  a  wet  cloth  on  the 
table  under  the  board.     Waxed  paper  may  be  prevented  from  sliding  by 
sprinkling  a  little  water  under  it. 

To  remove  odor  of  garlic  from  hands,  before  washing  hands  rub  a 
little  salt  on  hands  and  then  wash.     Works  for  onion  too. 

Vegetable  stains  may  be  removed  from  fingers  with  a  slice  of  raw 
potato. 

To  eliminate  odor  while  cooking  cauliflower,  broccoli  or  cabbage, 
place  slice  of  bread  over  top  of  vegetable  and  cook  as  usual. 

A  small  quantity  of  green  sage  placed  in  pantry  will  eliminate 
ants . 

Make  cover  for  your  cookbook  of  aluminum  foil;  looks  neat  and  keeps 
book  clean. 

Cleaning  aluminum  ware:     Dissolve  2  tbs.  cream  of  tartar  to  1  qt. 
of  water.     Bring  to  boil  in  stained  pan  and  boil  about  5  minutes. 


In  purchasing  fish  for  the  family,  allow  1/2  lb.  per  person. 

In  making  a  meringue  for  lemon  pie,   just  before  spreading,  stir  in 
2  tbs.  boiling  water  if  2  egg  whites  have  been  used  in  the  mixture. 
This  makes  a  nice  meringue  that  does  not  run.     The  correct  proportion 
of  ingredients  is:     2  tbs.  of  granulated  sugar,   1  tbs.  of  boiling 
water,  and  1/2  tsp.  vanilla  to  each  egg  white. 

Drop  a  few  cloves  into  the  fat  used  for  frying  doughnuts  for  in- 
teresting flavor. 

If  apples  or  tomatoes  are  pricked  with  a  fork  before  baking,  they 
will  not  break  open  while  cooking. 

To  make  a  good  uncooked  icing,  thorough  beating  is  necessary.  Too 
much  sugar  and  too  little  beating  makes  a  brittle,  hard  icing. 

Green  apple  pies  made  with  new  apples  are  delicious  when  they  have 
been  baked  with  a  thin  topping  of  finely  grated  cheese  added  during 
the  last  quarter  of  baking  time. 

In  making  boiled  mayonnaise,  stir  the  beaten  egg  into  cold  vinegar 
and  it  will  not  curdle  as  it  does  when  eggs  are  added  to  hot  vinegar. 

Small  cakes  and  buns  may  be  baked  on  floured  rather  than  greased 
tins.     They  tend  to  stick  less  in  this  way. 

In  using  a  double  boiler,  the  food  will  cook  more  quickly  if  the 
water  in  the  lower  vessel  is  salted,  using  1/4  cup  of  salt  to  1  qt. 
of  water. 

A  quick  sauce  for  ice  cream,  cottage  pudding  or  any  cake  is  made 
by  heating  maple  corn  syrup  and  adding  a  half  cup  of  toasted  nut 
meat  to  it  just  before  serving. 

Save  any  excess  of  canned  grapefruit  juice  for  use  in  French 
dressings.     Substitute  it  in  part  for  vinegar  or  lemon  juice  used. 

A  few  bread  crumbs  added  to  scrambled  eggs  improves  flavor  and 
makes  an  extra  serving.     A  pinch  of  baking  powder  added  to  scrambled 
eggs  has  the  same  effect. 

Dissolve  a  few  after-dinner  mints  in  canned  grapefruit  juice  for  a 
first-course  drink.     Serve  very  cold. 

In  congealed  cranberry  salads,  add  a  little  extra  gelatin  for  firm 
molds  as  the  tartness  of  cranberry  juice  causes  "weeping"  after  a 
short  standing  period. 

A  fork  is  the  best  implement  to  use  when  making  mayonnaise.  A 
beater  is  likely  to  cause  the  eggs  and  oil  to  separate,  while  the 
fork  will  thoroughly  mix  the  ingredients. 

Sausage  will  not  crack  open  when  frying  if  first  rolled  in  flour. 

To  preserve  yolks  of  eggs  for  days,  slide  them  into  a  bowl  without 
breaking  and  put  cold  water  on  them. 

Use  hot  milk  to  mash  or  cream  potatoes.     They  will  be  much  lighter. 

If  soup  is  too  salty,  add  a  few  slices  of  raw  potato  and  cook  a 
few  minutes  longer. 

Cloves  on  pantry  shelves  will  exterminate  ants . 
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Dip  the  bottoms  of  cans  of  cleaning  powder  in  paraffin  wax  and 
they  will  not  rust  the  shelves. 

Do  not  keep  cake  and  bread  in  the  same  box  as  the  cake  will  absorb 
the  moisture  from  the  bread. 

To  keep  cookies  moist  and  fresh,  place  a  slice  of  bread  between 
layers  of  cookies. 

To  prevent  a  cake  from  sticking  to  the  plate,  sprinkle  the  plate 
with  powdered  sugar. 

Sprinkle  a  handful  of  coffee  over  fish  in  the  refrigerator  and 
there  will  be  no  noticeable  odor. 

To  brighten  tarnished  silverware,  let  soak  for  an  hour  in  water 
left  after  boiling  potatoes.     It  will  come  out  bright  as  new. 

A  piece  of  bread  crust  inserted  between  the  teeth  when  peeling  an 
onion  will  stop  the  tears . 

A  discarbed  card  table  makes  an  excellent  frame  for  hooking  rugs. 
Cut  away  the  top,  leaving  the  framework.  It  is  the  right  height  for 
working  and  may  be  folded  and  put  away  when  not  in  use . 

An  old  shaving  brush  is  ideal  for  dusting  pleated  lamp  shades. 

To  remove  a  white  spot  from  mahogany  furniture  caused  by  a  wet 
glass,  smear  the  spot  with  a  thick  coat  of  vaseline  and  allow  to 
stand  a  few  days.     When  the  vaseline  is  wiped  off,  the  stain  will 
have  disappeared. 

To  cut  off  the  top  of  a  small  glass  bottle  to  make  a  vase,  wet  a 
piece  of  string  with  kerosene.     Tie  it  around  the  bottle  just  where 
you  want  it  cut.     Ignite  the  string  and  allow  to  burn  all  the  way 
around  the  bottle.     Dip  the  bottle  in  cold  water  and  the  top  will 
drop  off  leaving  a  clean  even  break. 

Ginger  cookies  mixed  with  cold  coffee  instead  of  water  have  a  de- 
lightful flavor. 

A  paste  made  of  bicarbonate  of  soda  and  water  is  an  excellent  first 
aid  treatment  for  scalds  and  burns. 

If  rhubarb  is  cut  in  one-inch  pieces  and  placed  in  an  open  cas- 
serole and  baked  15  minutes  in  a  moderate  oven,   the  color  and  shape 
of  rhubarb  will  be  retained.     Add  sugar  to  taste  before  placing  in 
the  oven. 

One-fourth  teaspoon  of  vanilla  added  to  each  4  cups  of  milk  im- 
proves the  flavor  of  hot  cocoa  or  chocolate. 

Minced  parsley  and  onion  added  to  cream  soups  improve  their  flavor. 
Dried  celery  leaves  may  also  be  used  to  flavor  soups. 

When  boiled  frosting  is  not  cooked  sufficiently  to  harden,  powder- 
ed sugar  may  be  added  to  furnish  drying  qualities . 

Add  one  teaspoon  cornstarch  to  each  cup  of  sugar  used  in  making 
fudge  for  smoother  and  creamier  texture . 

Chocolate  cake  will  scorch  more  easily  than  a  plain  cake  due  to 
the  high  percentage  of  fat  it  contains.     For  that  reason,  it  is  neces- 
sary to  bake  it  in  a  very  moderate  oven. 


ON  COOKING  WITH  EGGS 
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Did  you  ever  stop  to  think  what  makes  an  angel  food  cake  or  a 
souffle  rise  to  spectacular  heights  or  why  custards  and  sauces  will 
thicken  when  stirred?     There  is  only  one  food  that  does  all  this  and 
much  more — the  versatile,  economical,  and  nutritious  egg.     To  make 
the  most  of  cooking  with  eggs,  here  are  some  tips: 

If  egg  yolks  are  to  be  added  to  a  hot  mixture,  first  stir  a 
small  amount  of  the  hot  mixture  into  the  yolks  to  warm  them;  then 
stir  the  warmed  egg  yolk  mixture  into  the  remaining  hot  mixture. 

When  bits  of  shell  fall  into  a  broken  egg,  remove  the  broken 
bits  by  using  half  of  the  shell  as  a  scoop.     This  works  much  better 
than  a  spoon. 

Eggs  separate  better  when  cold,  but  beat  faster  and  to  a  larger 
volume  at  room  temperature.  Remove  from  refrigerator  30  min.  before 
beating. 

For  best  results  when  beating  egg  whites,  use  either  a  metal  or 
glass  bowl.     All  bowls  and  beaters  must  be  free  of  traces  of  oil  or 
grease  to  ensure  maximum  volume.     A  bowl  with  a  rounded  bottom  that 
is  not  too  wide  works  best  as  the  entire  mass  of  egg  white  can  be  in 
motion  at  once . 

Buy  eggs  from  a  refrigerated  case,  and  always  refrigerate  them 
promptly  at  home.     Variations  in  storage  temperature  cause  eggs  to 
lose  quality  as  the  whites  become  thin.     To  maintain  quality,  eggs 
should  always  be  stored  large  end  up  and  in  their  original  container 
to  allow  the  yolk  to  stay  centered.     This  is  important  when  deviling 
eggs  or  using  sliced  hard-cooked  eggs  as  a  garnish.     Do  not  store 
eggs  near  any  strong  flavored  foods  since  their  shells  are  very 
porous  and  will  absorb  odors...  Eggs  maintained  under  these  condi- 
tions may  be  kept  approximately  5  weeks  with  no  appreciable  loss  in 
their  quality. 

Remove  scrambled  eggs  and  omelets  from  the  pan  when  thickened 
throughout  but  still  moist.     The  heat  retained  in  the  eggs  completes 
the  cooking  and  makes  for  a  more  desirable  taste.     Because  eggs  are 
a  delicate  high-protein  food,  high  temperatures  and  overcooking  will 
toughen  them. 

Eggs  should  never  be  boiled.     To  hardcook,  put  eggs  in  sauce  pan 
with  enough  water  to  come  at  least  1"  above  the  eggs.     Cover  and 
bring  rapidly  just  to  boiling.     Turn  off  heat  and,  if  necessary,  re- 
move pan  from  heat  to  prevent  further  boiling.     Let  eggs  stand  in 
the  hot  water  about  15  min.  for  large  eggs,  adjusting  the  time  up  or 
down  by  approximately  3  min.  for  each  size  larger  or  smaller.  Cool 
immediately  under  cold  running  water.     The  shell  will  be  much  easier 
to  remove  and  you  are  less  likely  to  have  a  dark  area  around  the  yolk 

if  this  method  is  used.     For  soft-cooked  eggs,  follow  the  same 
method  but  allow  eggs  to  stand  in  the  hot  water  only  1  to  4  min.,  de- 
pending on  desired  degree  of  doneness. 


ON  COOKING  WITH  EGGS  (CON'T) 
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Hard-cooked  eggs  are  sometimes  hard  to  peel;   this  is  usually 
due  to  the  freshness  of  the  eggs.     Eggs  lose  carbon  dioxide  and  are 
easier  to  peel  when  stored  for  several  days,  making  them  better  for 
hard-cooking.     Adding  about  a  teaspoon  of  salt  to  the  cooking  water 
or  punching  a  hole  in  the  large  end  of  the  shell  with  an  egg  pick 
or  thumb  tack  will  help  make  the  shells  of  even  the  freshest  eggs 
easier  to  remove.     To  peel  a  hard-cooked  egg,  crack  by  gently  tap- 
ping all  over;   then  roll  between  hands  or  on  countertop  to  loosen 
shell.     Peel,  starting  at  large  end,  holding  egg  under  cold  running 
water  to  help  ease'  off  shell. 

For  a  golden-brown  crust  on  bread  and  pastry,  brush  dough  with 
unbeaten  egg  white  before  baking.     This  will  keep  a  pastry  shell 
from  becoming  soggy  when  filled  with  a  juicy  filling. 


THREE  GATES 

If  you  are  tempted  to  reveal 

A  tale  someone  to  you  has  told 

About  another,  make  it  pass 

Before  you  speak,  three  gates  of  gold. 

Three  narrow  gates:     First,   "Is  it  true?" 

Then,   "Is  it  needful?"  in  your  mind. 

Give  truthful  ansv/er,  and  the  next 

Is  last  and  narrowest,   "Is  it  kind?" 

And  if  to  reach  your  lips  at  last 

It  passes  through  these  gateways  three, 

Then  you  may  tell,  nor  ever  fear 

What  the  result  of  speech  may  be. 

 True  Living. 


WHERE  TO  LOOK  IN  THE  BIBLE 

When  You 

Want  to  know  the  way  of  prayer  -  I  Kings  8:12-61;  Luke  11,  18. 

Want  a  worshipful  mood  -  Psalms  24,   84,   116;   Isaiah  1:10-20; 

John  4:1-45. 

Are  concerned  with  God  in  national  life  -  Deuteronomy  8;  Psalms 
85,   118,   124;   Isaiah  41:8-20;  Micah  4,  6:6-16. 


FREEZER  HINTS 
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To  get  full  value  from  your  freezer,  experiment.     Use  it  as  a 
mechanical  caterer,   anticipating  your  future  needs.     Whether  it  be 
unexpected  guests,   an  exceptionally  busy  day  or  a  very  special  party. 

CANAPES  can  be  made  2  weeks  in  advance.     Unbaked  biscuits,  rolls, 
etc.  shouldn't  be  frozen  for  more  than  2  to  3  weeks.     Baked  or  half 
baked  goods  keep  as  long  as  you  can  resist  using  them.     With  a  freez- 
er, you  can  get  ready  for  a  party  before  you  invite  your  guests. 

HAM  can  be  frozen  with  a  brown  sugar  or  syrup  glaze,  cloves  or 
other  spices  2  weeks  ahead.     Glazed  citrus  garnishes  should  not  be 
added  until  the  day  of  the  party. 

POULTRY  may  be  stuffed,   trussed,  and  frozen  up  to  2  months  ahead. 

CROQUETTES,   for  a  spur  of  the  moment  party,  can  be  made  up  in  the 
usual  way  2  months  ahead  of  time.     Place  them  in  a  pan  or  a  flat- top, 
opening  carton  and  overwrap  with  moisture  proof  material. 

CASSEROLES  of  vegetables,  meat,  poultry  or  fish,  with  or  without 
pastry,  can  be  frozen  in  casserole  dishes  by  covering  the  lid  with 
paper  or  foil.     The  dishes  should  be  thawed  at  room  temperature.  In 
frozen  casserole  cooking,  allow  1/2  again  as  much  time  in  the  oven  as 
you  would  allow  if  the  casserole  had  not  been  frozen. 

HAMBURGER  PATTIES  are  easily  prepared  in  advance.     Place  2  sheets 
of  moisture  proof  paper  between  patties.     For  a  nice  change,  make  the 
patties  a  little  thinner  than  usual.     When  ready  to  use,  place  a  tbs . 
of  finely  chopped  onion  or  pickle  relish  in  the  center  of  a  patty, 
set  a  second  patty  on  top,  and  press  edges  of  the  2  together  with  a 
fork.     A  thin  slice  of  cheese  between  2  patties  is  good  too.  Broil 
as  you  would  any  hamburger . 

A  pretty  FROZEN  FRUIT  SALAD  can  be  removed  from  the  freezer,  ar- 
ranged on  lettuce  45  to  60  minutes  before  serving  and  it  will  hold 
its  shape  perfectly. 

NUT  MEATS  of  all  kinds  keep  well  in  the  freezer. 

PIES  freeze  well.     Chiffon,  double-crust  and  deep-dish  fruit,  mince 
and  pumpkin  pies.     All  fruit  pies  should  be  thawed  in  the  oven  so  it 
saves  time  to  freeze  them  unbaked.     Freeze  pie  before  wrapping  it  if 
it  seems  too  tender  to  handle. 


Use  well  rinsed  empty  milk  cartons  as  containers  in  which  to  store 
things.     Merely  seal  tops  with  freezer  tape. 

Freeze  soup  stock  and  leftover  gravy  in  ice  cube  trays.  When 
frozen,  package  in  plastic  bags.     Use  cubes  as  needed.     Freeze  French 
bread,   sliced,  garlic-buttered  and  ready  to  pop  in  the  oven. 

GREEN  PEPPERS   (Deep  Freeze) 

Select  deep  green  color,  glossy  skin,  thick  flesh  and  tender. 
Wash,  halve,  remove  seeds.     Slice  or  dice  as  preferred.     Scalding  not 
necessary,  but  makes  packing  easier.     Sliced  -  2  min.;  halves  -  3  min. 
Cool.  Pack. 


ONE  INGREDIENT  FOR  ANOTHER 
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For  these 


You  may  use  these 


2  egg  yolks;  or  2  tbs .  dried  whole 
egg  plus  2  1/2  tbs.  water 

7/8  c.  lard  or  rendered  fat  with  1/2 
tsp.  salt;  or  1  c.  hydrogenated  fat 
(cooking  fat  sold  under  brand  name) 
with  1/2  tsp.  salt 

3  or  4  tbs.  cocoa  plus  1/2  tbs.  fat 

1  1/2  tsp.  phosphate  baking  powder;  or 

2  tsp.  tartrate  baking  powder 

Equal  amount  of  sour  milk  plus  1/2 
tsp.  soda  per  cup.      (Each  1/2  tsp. 
soda  with  1  c.  sour    milk  takes  the 
place  of  2  tsp.  baking  powder  and  1  c. 
sweet  milk) 

1  c.  sweet  milk  mixed  with  1  of  the 
following:     1  tbs.  vinegar;  or  1  tbs. 
lemon  juice;  or  1  3/4  tsp.  cream  of 
tartar 

1/2  c.  evaporated  milk  plus  1/2  c. 
water;  or  4  tbs.  dry  whole  milk  plus 
1  c.  water;  or  4  tbs.  nonfat  dry  milk 
plus  2  tsp.  table  fat  and  1  c.  water 

4  tbs.  nonfat  dry  milk  plus  1  c. 
water 

1/2  tbs.  cornstarch,  potato  starch, 
rice  starch,  or  arrowroot  starch;  or 
1  tbs .  granulated  tapioca 

7/8  c.  all-purpose  flour 

Up  to  1/2  c.  bran,  whole-wheat  flour, 
or  corn  meal  plus  enough  all-purpose 
flour  to  fill  cup 

TIPS 

For  added  nutrition,  add  1  or  2  well-beaten  eggs  to  cream  soups  just 
before  taking  from  heat. 


1  whole  egg,  for  thick- 
ening or  baking 

1  c.  butter  or  margarine 
for  shortening 


1  square   (oz.)  chocolate 

1  tsp.  double-acting 
baking  powder 

Sweet  milk  and  baking 
powder,  for  baking 


1  c.  sour  milk,  for  baking 

1  c.  whole  ^milk 

1  c.  skim  milk 

1  tbs.  flour  for  thickening 

1  c.  cake  flour  for  baking 

1  c.  all-purpose  flour  for 
baking  breads 


All-Bran  to  coffee  cake  batter;  also 


For  a  nice  variation,  add  1/2  c 
to  any  kind  of  nut  cake. 

A  tsp.  of  peanut  butter  placed  in  the  bottom  of  each  muffin  pan  be- 
fore batter  is  added  gives  muffins  a  fine  nutty  flavor. 

Orange  or  lemon  juice  does  not  produce  a  distinct  flavor  in  baked 
goods,  but  grated  rind  of  either  does. 


TIPS:     LEMONS  WITH  MEAT 
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Decorate  platters  of  cold  sliced  meat  with  lemon 
garnishes . 

In  serving  meat  grill  combinations,  garnishes  have  a 
place . 

To  give  a  delicious  flavor  to  steaks,  let  stand 
overnight  in  a  mixture  of: 
1/3  c.  lemon  juice      2  tsp.  onion  juice 
1/2  c.  salad  oil  1  tbs.  Worcestershire  sauce 

Broil  or  pan-fry 

Just  before  carving,  pour  generous  amounts  of  melted 
butter  over  hot  roast  lamb  or  veal.     Follow  with  an 
equal  amount  of  lemon  juice.     This  imparts  a  delici- 
ous flavor.     Lemon  is  an  especially  excellent  flavor 
accompaniment  for  veal  in  all  forms. 

Cut  lemons  in  halves  and  remove  pulp  to  make  baskets 
or  boats.     Fill  with  lemon  marmalade  or  lemon  honey 
jelly.     Serve  with  meat,  allowing  a  basket  for  each 
person. 

FOR  A  REDUCING    Use  the  juice  provided  by  a  lemon  garnish  on  meats 
DIET:  in  place  of  rich  sauces  or  gravies. 


LEMON  BUTTER  FOR  MEATS 

2  tbs.  lemon  juice      1/4  tsp.  paprika 

3  tbs.  butter  1  tbs.  parsley,  finely  chopped 
1/4  tsp.  salt 

Blend  well.  Serve  on  hot  steak,  chops,  or  fish.  An  additional  gar- 
nish of  lemon  quarters  provides  more  tartness,  if  desired.  Serves  4. 


KITCHEN  PRAYER 

Thank  God  for  dirty  dishes 
They  have  this  tale  to  tell 
"While  others  may  go  hungry 
We  are  all  eating  well." 

With  home  and  health  and  happiness 
I  wouldn't  want  to  fuss 
For,  by  the  stock  of  "evidence" 
God  has  been  good  to  us. 


COLD  CUTS: 
GRILLS : 
STEAKS : 

ROAST  LAMB  OR 
VEAL: 

LEMON  BASKETS: 


MICROWAVE  COOKING 
Tips  for  Converting  Recipes 
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You  can  save  lots  of  time  in  the  long  run  by  adapting  your  long- 
time favorite  recipes  to  microwave  cooking,  but  it  takes  a  bit  of 
experimenting.     Here  are  some  tips: 

The  temperature  of  the  food  before  it  is  cooked  and  the  food's 
shape,  composition,  and  volume  all  factor  into  the  cooking  time. 
Check  the  manufacturer's  cook  book  for  recommendations  on  dish  sizes, 
control  settings,  and  cooking  times  of  similar  recipes. 

Combine  the  ingredients  for  most  recipes  as  usual. 

Skip  any  browning  steps.  However,  when  a  conventional  recipe 
calls  for  cooking  onions  or  vegetables  in  butter  first,  do  include 
this  step. 

Cubed  meat  and  chopped  vegetables  will  cook  more  evenly  if  cut 
uniformly. 

Reduce  the  cooking  liquid  in  soups,  stews,  and  main  dishes  by 
1/4  since  little  evaporates  in  cooking. 

Puncture  foods  with  sealed  skins,  such  as  potatoes,  before 
baking. 

Cook  in  oven-proof  glass  or  ceramic  dishes  without  metal  trim; 
or  use  cookware  designed  for  microwave  ovens.     If  you  are  not  sure 
about  a  utensil,  place  the  empty  utensil  in  the  microwave  for  15  or 
20  seconds.     If  it  feels  warm,  don't  use  it  in  the  microwave. 

For  soups,  stews,  and  main  dishes  with  liquid,  you  will  need  a 
container  with  about  2  cups  extra  volume. 

Since  cakes  and  quick  breads  rise  higher  in  a  microwave  oven, 
fill  pans  just  half  full  of  batter. 

When  baking  large  cakes,  brownies,  or  moist  bars,  place  shot 
glass  or  juice  glass  in  the  center  of  the  baking  dish  to  prevent  a 
soggy  middle  and  ensure  uniform  baking  throughout. 

Remove  cakes,  bar  cookies,  or  breads  from  the  microwave  when 
only  a  small,  moist  patch  remains  in  the  center  of  the  top  crust. 
The  crust  will  continue  to  cook  during  cooling. 

As  food  cooks,  stir  or  rearrange  the  pieces  at  intervals  so  the 
food  doesn't  overcook  or  cook  unevenly. 
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TIPS  OF  ALL  KINDS: 


Let  your  imagination  run  riot  for  cool  shinutiering  molded  salads,  but 
be  sure  you  give  everything  enough  time.     Allow  at  least  3  hours  for 
gelatin  to  "set"  -  6  hours  is  better.     When  making  a  large  mold  in 
the  summertime,  make  it  the  day  before  you  use  it. 

When  making  a  large  mold   (over  one  quart) ,  use  1  3/4  cups  of  liquid 
instead  of  2  cups  of  liquid  -  keeping  this  proportion  throughout. 

Always  prepare  molds  by  first  "greasing"  them  with  mayonnaise. 
Moisten  both  the  plate  and  the  molded  salad  with  wet  fingers.  This 
makes  it  easy  to  slide  the  mold  into  the  center  of  the  plate  after 
unmolding. 

Fruits  that  sink:     canned  apricots.  Royal  Anne  cherries,  canned  pears 
and  peaches,  whole  strawberries,  prunes  and  plums,  fresh  orange  sec- 
tions and  grapes. 

Fruits  that  float:     apple  cubes,  banana  slices,  grapefruit  sections, 
fresh  peach  or  pear  slices,  raspberries,  strawberry  halves,  marsh- 
mallows,  broken  nut  meats. 

Never  boil  gelatin  or  add  more  gelatin  to  bring  it  along.     It  makes 
the  salad  taste  like  rubbery  glue! 

Run  parsley  under  cold  water  and  shake  off  excess.     Refrigerate  in  a 
large  Mason  jar  with  a  tight  cover. 

Carrots  often  show  almost  immediate  signs  of  age.     When  this  happens, 
peel  them  and  cut  them  so  they  will  fit  into  a  Mason  jar.     Fill  with 
cold  water.     Cover  and  refrigerate.     When  you  use  them,  don't  throw 
the  water  away  -  add  it  to  soup. 


Keep  a  sharp  eye  on  the  celery  in  your  refrigerator  and  make  the  most 
of  it  before  it  wilts.     Stuff  the  ribs  with  a  mixture  of  softened 
cream  cheese  and  Roquefort  cheese,   seasoned  with  Worcestershire  sauce 
or  with  softened  cream  cheese  mixed  with  chopped  stuffed  olives, 
crumbled  crisp  bacon,  minced  pimientos  or  what  have  you.  Softened 
sharp  cheese   (Gorgonzola,  for  example)  mixed  with  some  minced  fresh 
parsley  is  also  a  delicious  stuffing.     Refrigerate  the  stuffed  ribs 
until  they  are  well  chilled. 


Spread  the  outer  leaves  of  iceberg  lettuce  with  cottage  cheese  or 
yogurt  mixed  with  any  of  the  following:     chopped  fruit,  diced  cooked 
vegetables,  flaked  cooked  fish,  or  chunks  of  cooked  chicken  or  turkey. 
Roll  up  like  a  jelly  roll  and  eat  by  hand. 


Discount  Drug  Center 


wt  discount  prices...never  qaility  or  service 


WeVe  Concerned 
About  Your  Heolth 

When  you  need  any  kind  of 
medication,  we  make  sure 
that  you  have  it  promptly. 
Vitamins  and  toiletries. 


Well  Answer  All 
Medicinol  Needs 

Count  on  us  to  stock  just 
what  the  doctor  ordered!  We 
have  all  the  medicines  and 
beauty  aids  you  need. 


STORES  LOCATED  IN: 
GREENVILLE 
AYDEN 
EDENTON 
ELIZABETH  CITY 


$DGES 


COM  PAN 


THE  SPORTS  STORE 


WHAT  SAL?  WILL  DO:  I57 

A  little  salt  sprinkled  in  the  frying  pan  before  placing  fish  to  fry 
will  prevent  it  from  sticking  to  the  pan. 

VThen  boiling  a  cracked  egg,   a  teaspoonful  of  salt  in  the  water  will 
prevent  the  contents  from  boiling  out. 

Colored  goods  can  be  set  by  soaking  in  salt  water  before  v/ashing.  A 
cupful  of  salt  to  a  gallon  of  v/ater  will  set  the  color  of  the  goods. 

To  keep  an  omelet  from  falling,   add  salt  to  the  whites  of  eggs  when 
beating . 

A  tiny  bit  of  salt  added  to  the  whites  of  eggs  will  make  them  froth 
quicker  when  beating  them. 

Salt  is  good  to  make  a  fire  come  up  quicker;   sprinkle  on  a  little. 

Make  a  little  salt  bag  and  rub  the  griddle  with  it  instead  of  grease. 
Pancakes  will  not  stick  and  there  will  be  no  smoke  or  odor. 


TIPS  FOR  CLEANING  RUSTY  CHROME: 

Pour  Coca  Cola  in  a  bowl  and  add  a  wadded  piece  of  aluminum  foil. 
Use  the  foil  dipped  in  the  Coke  to  scour  rusty  chrome  areas.  Works 
wonders . 


CLEANING  MIXTURE: 
Combine : 

1/4  c.  sudsy  ammonia 
1/4  c.  vinegar 
1  qt.  v/ater 

Good  for  general  cleaning,   such  as  woodwork,  appliances,   etc.  Excel- 
lent for  windows.     Spray  with  this  mixture,  dry  and  polish  with 
crumpled  up  newspapers . 

Save  liquids  from  canned  and  home  cooked  vegetables.     Add  to  soups, 
savory  sauces,  stews,  gravies,  casserole  dishes,  or  to  creamed 
sauces  for  vegetables. 

Add  fresh  celery  tops,  chopped,  to  salads  or  freeze  and  add  to  the 
pot  when  you're  making  soup. 


Add  the  outer  leaves  of  iceberg  lettuce  to  the  saucepan  when  cooking 
peas,  green  beans  or  carrots  to  increase  flavor  and  vitamin  content. 

Use  the  outer  leaves  of  iceberg  lettuce  as  a  "lid"  to  keep  leftover 
casseroles  moist  when  reheating  them  in  the  oven. 


A  QUICK  GUIDE  TO  SPICES 


168 


Spice 
allspice 

caraway 

cardamon 

cayenne 

celery 

cinnamon 

cloves 

cumin 

fennel 

ginger 

mace 
mustard 

nutmeg 
paprika 


Form 
whole,  ground 

seed 

seed,  ground 

ground 

seed 

stick,  ground 
whole,  ground 
seed,  ground 
seed 

root,  ground 

ground 
seed,  ground 

whole,  ground 
ground 


pepper  whole,  ground 

(white  &  black) 


Use 

pastries,  fruits,  desserts,  soups, 
stews,  meat  dishes,  pickles 

breads,   cakes,  potatoes,  salads, 
dressings,  cheeses 

pastries,  breads,   fruit,  meats, 
poultry,   fish,   curry  dishes 

egg  dishes,  Mexican  dishes,  dips 
and  spreads 

salads,  roasts,   sauces,  stews, 
stuffings,  relishes 

pastries,  breads,  desserts,  fruit, 
meats,  vegetables,  beverages 

cookies,  pastries,  pork  and  lamb 
dishes,  marinades,  fruit 

Mexican  dishes,  vegetables,  soups 
and  stews 

Italian  dishes,  soups,  fish,  pork, 
salads 

Oriental  dishes,  meats,  poultry, 
fruit,  desserts,  cookies,  breads, 
pastries,  marinades,  dressings 

veal  and  fish  dishes,  cakes, 
cookies 

prepared  mustard,  pickles,  corned 
beef,  sauerkraut,  marinades,  dips 
and  sauces 

sauces,  egg  dishes,  desserts, 
cookies,  pastries,  breads,  fruits 

meat  and  fish  dishes,  potatoes, 
cauliflower,  dressings,  dips 

main  dishes,  vegetables,  salads, 
dressings,  dips,   soups,  egg 
dishes 


poppy 


seed 


pasta,  desserts,  pastries,  breads 


A  QUICK  GUIDE  TO  SPICES  (CON'T) 
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Spice 
saffron 


thread,  ground 


Form 


cakes,  breads,  poultry  and  fish 
dishes,  rice 


Use 


sesame 


seed 


pastries,  breads,  cheeses,  vege- 
tables, crackers,  cookies 


turmeric 


ground 


curried  dishes,  pickles,  dips 
and  spreads 


vanilla 


bean,  extract 


fruit,  baked  goods,  desserts, 
chocolate 


HOMEMADE  CURRIED  SPICE  MIX 

Add  to  dips,  lamb  and  poultry  dishes,  or  fruit  salad  dressings. 

1  tbs.  finely  grated  lemon  peel 
1  tbs.  curry  powder 
1  tbs.  ground  allspice 
1  tbs.  poultry  seasoning 
1  tbs.  toasted  sesame  seed 

Spread  lemon  peel  on  waxed  paper;   let  stand,  uncovered,  10  minutes. 
Mix  peel  with  remaining  seasonings.     Store  in  airtight  container. 
Makes  1/3  cup. 

HOr^EMADE  SWEET  SPICE  BLEND 

Add  2  or  3  teaspoons  of  this  mix  to  cake  or  quick  bread  batters;  mix 
with  ice  cream,  yogurt,  or  fruit. 

1  tbs.  finely  grated  orange  or  lemon  peel 

2  tbs .  ground  cinnamon 
1  tbs .  ground  nutmeg 

1  tbs.  ground  cloves 
1  tbs .  ground  ginger 

Spread  orange  peel  on  waxed  paper;   let  stand,  uncovered,  10  minutes. 
Mix  peel  thoroughly  with  spices.     Store  in  an  airtight  container. 
Makes  1/3  cup. 


VARIATIONS  OF  WHITE  SAUCE 
Sauces  for  Fish,  Meat,  and  Vegetables 
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Use  1  c.  med.  white  sauce  as  the  basis  for  each  sauce. 

CAPER  SAUCE  -  Add  2  to  4  tbs .   chopped  capers. 
CELERY  SAUCE  -  Add  1/2  c.  chopped  celery. 

CHEESE  SAUCE  -  Add  2  to  4  oz.  grated  cheese.     Set  over  hot  water  and 
stir  until  cheese  is  blended  with  sauce.     Season  to 
taste  with  mustard  and  paprika. 

CREAM  GRAVY  -  Use  2  tbs.  meat  drippings  for  butter  in  white  sauce 
recipe . 

CREAM  SAUCE  -  Use  cream  instead  of  milk  in  white  sauce. 
EGG  SAUCE  NO.  1  -  Add  1  hard-cooked  egg,  chopped. 

EGG  SAUCE  NO.  2  -  Beat  an  uncooked  egg,  dilute  with  1  tbs.  of  hot 

thin  white  sauce,  then  beat  this  into  the  remainder 
of  a  cup  of  sauce.     If  the  egg  white  is  beaten 
separately,  the  sauce  will  be  foamy. 
LOBSTER  SAUCE  -  Add  1/2  c.  finely  flaked  cooked  lobster. 
MOCK  HOLLANDAISE  SAUCE  -  Pour  sauce  over  2  lightly  beaten  egg  yolks, 

2  tbs.  each  of  butter  and  lemon  juice,  beat 
thoroughly  and  serve  immediately. 
MUSHROOM  SAUCE  -  Add  1/2  to  1/3  c.  chopped  or  sliced  cooked  mush- 
rooms to  sauce. 
OLIVE  SAUCE  -  Add  1/4  c.  chopped  ripe  or  stuffed  olives. 
OYSTER  SAUCE  -  Heat  1  pt.  small  oysters  in  their  own  liquor  to  boil- 
ing point.     Remove  from  heat  after  they  have  cooked 
1/2  minute  and  combine  with  sauce.     Season  to  taste. 
PARSLEY  SAUCE  -  Add  2  to  4  tbs.   chopped  parsley. 

PIMIENTO  SAUCE  -  Add  2  tbs.  minced  onion  and  6  tbs.  minced  pimiento. 

Onion  may  be  browned  in  fat  when  making  white 

sauce,  if  desired. 
SHRIMP  SAUCE  -  Add  1/2  c.  chopped  cooked  shrimp. 

SOUBISE  SAUCE  -  Rub  4  boiled  onions  and  2  sprigs  of  parsley  through  a 

coarse  sieve.     Combine  with  sauce. 
TOMATO  CREAM  SAUCE  -  Cook  1  c.  fresh  or  canned  tomatoes,  1  stalk 

celery,  1  slice  onion,  1/2  tsp.  salt  and  a  few 
grains  cayenne  together  for  20  minutes.  Rub 
through  a  sieve.     Add  gradually,  stirring  con- 
stantly, to  white  sauce. 
VELOUTE  SAUCE  -  Use  1  c.  well-seasoned  white  stock  for  milk  in  thin 

or  medium  white  sauce. 
YELLOW  SAUCE  -  Add  hot  sauce  to  1  or  2  slightly  beaten  egg  yolks  and 
beat  thoroughly. 


Our  advertisers  and  sponsors  will  appreciate  your  patronage. 


QUANTITIES 


COFFEE 
LOAF  SUGAR 
CREAM 

WHIPPING  CREAM 
MILK 

FRUIT  COCKTAIL 

FRUIT  JUICE 

TOMATO  JUICE 

SOUP 

OYSTERS 

WEINERS 

MEAT  LOAF 

HAM 

BEEF 

ROAST  PORK 
HAMBURGER 

CHICKEN  FOR  CHICKEN  PIE 
POTATOES 

SCALLOPED  POTATOES 
VEGETABLES 
BAKED  BEANS 
BEETS 

CAULIFLOWER 

CABBAGE  FOR  SLAW 

CARROTS 

BREAD 

ROLLS 

BUTTER 

POTATO  SALAD 

FRUIT  SALAD 

VEGETABLE  SALAD 

LETTUCE 

SALAD  DRESSING 

PIES 

CAKES 

ICE  CREAM 


TO  SERVE  100  PEOPLE 

3  lbs. 
3  lbs. 

3  qts. 

4  pts . 

6  gals. 

2  1/2  gals. 

4  No.   10  cans   (26  lbs.) 

4  No.   10  cans   (26  lbs.) 

5  gals. 
18  qts. 
25  lbs. 
24  lbs. 
40  lbs. 
40  lbs. 
40  lbs. 
30-36  lbs. 
40  lbs. 

35  lbs. 
5  gals. 

4  No.   10  cans   (26  lbs.) 

5  gals. 
30  lbs. 
18  lbs. 
20  lbs. 
33  lbs. 
10  loaves 
200 

3  lbs. 
12  qts. 
20  qts. 
20  qts. 
20  heads 

3  qts. 
18 

8 

4  gals. 
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KITCHEN  MATH  WITH  METRIC  TABLES 


iYiGa.s  Hire 

Equivalent 

1  tbs. 

3 

tsp . 

14.8  milliliters 

2  tbs. 

1 

oz . 

29.6  milliliters 

1  jigger 

1 

1/2  oz. 

44.4  milliliters 

1/4  cup 

4 

tbs . 

59.2  milliliters 

1/3  cup 

5 

tbs.  +  1 

tsp. 

78.9  milliliters 

1/2  cup 

8 

tbs . 

118.4  milliliters 

1  cup 

16 

tbs . 

236.8  milliliters 

1  pint 

2 

cups 

473.6  milliliters 

1  quart 

4 

cups 

947.2  milliliters 

1  liter 

4 

cups  +  3 

1/2  tbs. 

1,000.0  milliliters 

1  oz.  (dry) 

2 

tbs. 

28.35  grams 

1  lb. 

16 

oz. 

453.59  grams 

2.21  lbs. 

35.3 

oz. 

1.00  kilogram 

THE  APPROXIMATE  CONVERSION  FACTORS  FOR  UNITS  OF  VOLUME 


To  Convert  From  to  Multiply  By 

teaspoons   (tsp.)  milliliters   (ml)  5 

tablespoons   (tbs)  milliliters   (ml)  15 

fluid  ounces   (fl.  oz.)  milliliters   (ml)  30 

cups   (c)  liters   (1)  0.24 

pints   (pt)  liters   (1)  0.47 

quarts   (qt)  liters   (1)  0.95 

gallons   (gal)  liters   (1)  3.8 

cubic  feet   (ft^)  cubic  meters   (m^)  0.03 

cubic  yards   (yd^)  cubic  meters   (m^)  0.76 


milliliters   (ml)  fluid  ounces   (fl  oz)  0.03 

liters   (1)  pints   (pt)  2.1 

liters   (1)  quarts   (qt)  1.06 

liters   (1)  gallons   (gal)  0.26 

cubic  meters   (m^)  cubic  feet   (ft  )  35 

cubic  meters   (m-^)  cubic  yards   (yd-^)  1.3 


CONTENTS  OF  CANS 

Size  Average  Contents 

8  oz.  1  cup 

picnic  1  1/4  cups 

No.   300  1  3/4  cups 

No.   1  tall  ^           2  cups 

No.   303  2  cups 

No.   2  2  1/2  cups 

No.   2  1/2  3  1/2  cups 

No.   3  4  cups 

No.   10  12  to  13  cups 


The  Latest  Styles  at  Reasonable  Prices  —  Come  in  and  Browse 


MEN'S  SHOP 


SMART  CLOTHES  FOR    YOUNG  MEN 


PHONE  752-7076 


Three  locations  in  Greenville,  N.C. 
One  in  New  Bern,  N.C. 


^OX  ARMATURE  WORKS,  INC. 

\        p.  O.  BOX  2898 
GREENVILLE,  NORTH  CAROLINA 
27834 


Sam  &  Dave's  Snack  Bar 

Sandwiches  of  All  Kinds 
BBQ  made  of  Hams  Only 
Beverage  —  All  Kinds 
1114  N.  Green  Street 


Like  additional  copies? 


We  will  be  glad  to  mail  copies  to  you.  Just  fill  in  form  below, 
cut  out  and  mail  with  your  check  to: 

Secretary 

St.  James  United  Methodist  Church 

2000  East  6th  Street 

Greenville,  North  Carolina  27834 


Please  mail    copies  of  your  cookbook  at  $5.00  per  copy,  plus 

.95  for  postage  and  packing  for  each  book  ordered,  to: 

NAME   

STREET  OR  BOX  NO.   

CITY  STATE  ZIP 


Like  additional  copies? 

We  will  be  glad  to  mail  copies  to  you.  Just  fill  in  form  below, 
cut  out  and  mail  with  your  check  to: 

Secretary 

St.  James  United  Methodist  Church 

2000  East  6th  Street 

Greenville,  Nprth  Carolina  27834 


Please  mail    copies  of  your  cookbook  at  $5.00  per  copy, 

plus  .95  for  postage  and  packing  for  each  book  ordered,  to: 

NAME   

STREET  OR  BOX  NO. 


CITY 


STATE 


ZIP 
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